BrooklynPaper.com • (718)834-9350 • Brooklyn, NY • ©2007 


AWP/20 pages • Vol. 30, No. 1 5 • Saturday, April 1 4, 2007 • FREE 


BROOKLYN HEIGHTS-DOWNTOWN EDITION 

INCLUDING DUMBO 


HOT DOG ON A ROLL 


Pampered pooch 
pushed in stroller 



Mark Gordon pets Shadow during his daily 


By Matthew Lysiak 

The Brooklyn Paper 

It isn’t enough that we save them a spot at the 
bottom of the bed, wrap our restaurant leftovers 
for them as a late-night snack, or wake up early to 
follow them around in the rain with a pooper- 
scooper, but today some pampered pooches now 
need wheels. 

“It is unbelievable how many people stop me 
and think I am pushing a baby,” said Annie 
Carnes, who strollers “Shadow,” her Toy Yorkie, 
around Bay Ridge in her customized puppy 

“People stop me every five minutes — some- 
times they even stop their car and get out to look 
for themselves at my dog stroller.” 

Carnes, who paid $200 for the stroller, wasn’t 
planning on purchasing the canine cruiser until 
Shadow jumped into a display model at Posh Pets 
at 9540 Fourth Ave., and has barely jumped out 

“It was worth every penny,” Carnes said. 
“Shadow lets me know when he has to do his 
business and he jumps right out. He also lets me 
know when he gets tired and he jumps back in, he 
is a very smart dog.” 

See HOT DOG on page 8 



Anne Carnes enjoys pushing her Yorkshire Terrier, Shadow around Bay Ridge 
in a $200 stroller she purchased at a local pet shop. 


Her Gap suit 

Jeweler sues retailer over 'stolen' design 



By Ariella Cohen 

The Brooklyn Paper 

One of Brooklyn’s hottest designers 
is taking the Gap to court for ripping 
off her handiwork. 

Brooklyn Heights jeweler Kate Cu- 
sack has filed papers charging the San 
Francisco-based denim behemoth with 
copying her line of makeup cases 
adorned with shiny silver zippers that 
are cut and sewn in the shape of flower 
blossoms. 

“[Gap] has sold ... handbags featur- 
ing a sculpture in the form of [Cusack’s] 
well-known and widely recognized . . . 
sculpture,” the complaint said. 

Cusack filed the lawsuit in federal 
court, soon after the every-mall fashion 
chain came out with the line of $29.99 
clutches. 

While the bags have been marked 
down to nearly half-price in Brooklyn 
Gap locations, the copyright infringe- 
ment suit could cost the mega-chain 
hundreds of thousands in damages. 

Indeed, Cusack is calling for Gap to 
“recall” all the copycat designs and re- 
imburse her for damages “in excess of 
$300,000.” 

A spokeswoman for the $ 16-billion 
company declined to comment on the 
pending case. And Cusack also declined 
to talk about the case (though she did 
plug her newer line of $70 handmade 

“I have moved onto making neck- 
laces and other jewelry with [zipper 
teeth] ,” she said, estimating that she has 
sold 1 ,000 of the pins since rolling them 
out several years ago. 

Cases like Cusack’s are relatively rare 
in the world of fashion, a copy catting 
realm where success is measured by 
how many knock-offs a design can in- 
spire before landing in the discount bins. 

“[Designs] quickly move from the run- 
way to chains like the Gap, or H & M or 
Zara, and that is what spurs new design,” 
said Staci Riordan, a copyright lawyer 
who specializes in the apparel industry. 

But Riordan said that Cusack could 
prevail in court because of the novelty of 
her zippo-vation. 

“The more sculptural or artistic a piece 
of fashion is, the more likely its designer is 
to prevail in a copyright case,” she said. 

Cusack gleaned her idea for zipper 


an “amazing, chunky” fastener. 

“Seeing a zipper that big in such a 
huge quantity was really inspirational,” 
she said. “The repetition of the metal 
teeth was exciting and metal shine re- 
minded me of jewelry.” 

Soon enough, Cusack was fashioning 
flowers out of discarded metal zippers and 
wearing them on her jacket. Her first order 
for the hand-sewn blossoms came from 


another area jeweler, Marissa Alperin. 

Alperin said she had noticed other 
knock-offs before the Gap bags made 
their shopping mall debut this year. 

“I see versions in 99-cent stores,” she 
said, adding that the cheapie baubles 
have nothing on Cusack’s gems. 

“There’s obviously a difference be- 
tween something handmade by an artist 
and something made in a factory for a 
couple cents,” Alperin said. 



In this photo from November, chef Jason Neroni mans the stove 
at Porchetta restaurant in Carroll Gardens. 


Hot shot chef put in the cooler 

Blogs go wild as cops nab Smith Street cook for thievery 


By Adam Rathe 
and Christie Rizk 

The Brooklyn Paper 

One of Smith Street’s hottest 
young chefs was arrested this week 
and charged with a single misde- 
meanor charge of petit larceny, po- 
lice said. 

Jason Neroni, 30, the former chef at 
Porchetta, surrendered to police at the 
76th Precinct on Wednesday, a police 
spokesman said, six days after he and 
some of his staff stormed out of the 
restaurant in a huff citing “irreconcil- 


able differences.” 

The “differences”? The restaurant’s 
owner wanted to open the eatery for 
lunch and serve, hold onto your 
toques ! , sandwiches . 

The fiery Neroni could bear it no 

The walkout was covered widely 
by gossip and food Web sites. 
Eater.com called it “the beginning of 
the end” for Porchetta. 

Neroni never came back. On Tuesday, 
the restaurant’s owner, Marco Rivero, 
turned up the heat, telling Eater that “Ja- 
son was fired for unauthorized misappro- 


priation of funds from the business.” 

He also claimed that cops had a 
warrant for Neroni’s arrest. 

In his own response on Eater.com, 
Neroni said he was “shocked” at 
Rivero’s accusation and swore that 
“there was absolutely no criminal be- 
havior on my part or any misappropri- 
ation of fund.” 

Neroni is no newcomer to the New 
York scene. He came to the city in 
1999, working under different chefs 
for months at a time, while tweaking 
his own approach to food. 

In 2004, he became the third replace- 


ment for Wylie DuFresne at 7 1 Clinton 
Fresh Food in Manhattan. When that 
closed, he presided over high school 
cooking competitions before finally go- 
ing to work at Porchetta in October. 

Once there, he garnered plenty of 
attention for the restaurant and, per- 
haps more importandy, for himself. 

A month after Neroni took over the 
burners, none other than The Brooklyn 
Paper’s esteemed food critic, Tina Barry, 
credited Porchetta with curing her 
“Smith Street fatigue,” adding that 
“Porchetta adds something special” to 
the area with Neroni’s “imaginative. 


highly personal approach to the dishes.” 

Two months later, the New York 
Times gave Porchetta a favorable 
one-star review. That paper’s critic, 
Frank Bruni, compared Neroni to 
famed chef Mario Batali, adding, 
“While Mr. Neroni may not have his 
act fully together, he’s definitely got 
the goods.” 

Petit larceny involves a theft of less 
than $1 ,000 in cash or goods and car- 
ries a penalty of up to one year of im- 
prisonment. 

Rivero had no comment and Neroni 
was still in custody at press time. 



NEW $3,000 WEDDING 
DRESS UP FOR GRABS! 


By Gersh Kuntzman 

The Brooklyn Paper 

Something old, something 
new, something borrowed, 
something really expensive 
won in a bizarre, only-in- 
New York wedding dress 
contest! 

A Brooklyn Heights wo- 
man whose Big Day last year 
was almost ruined after her 
bridal shop went out of busi- 
ness on the eve of her wedding 
now wants to give away the 
lush silk gown that she’d or- 
dered but never wore. 

The $3,000 Mariana Hard- 
wick-designed gown did show 
up about three days before the 
nuptials, but by then, bride 
Elisa Zuritsky had already giv- 
en up and purchased a “back- 
up dress.” Her fancy gown — 
still in its box — was simply 
tossed into her fiance’s closet. 

Now, Zuritsky wants clo- 

“I’ll admit it, I was angry at 
the dress,” said Zuritsky, a for- 
mer writer for “Sex & the 
City.” “But it’s a beautiful 



What's in the box? Brooklyn Heights resident Elisa Zuritsky 
wants to give away her unused wedding dress (inset) — and 
therein lies a great story. 



gown and I went to a lot of 
trouble to get it. Someone 
should have it. It deserves to 
have a life.” 

Hence, the essay contest, 
which Zuritsky has posted at 
www.takemydress.com. 

But before would-be 
brides pick up their poison 
pens, Zuritsky is not neces- 
See DRESS on page 5 



Assemblyman William Colton holds 
plastic grocery bags that he wants to 
make illegal. 


POL SAYS 
BAN BAGS 

By Matthew Lysiak 

The Brooklyn Paper 

A local lawmaker wants to forever change 
your grocery store experience by banning the 
plastic bags that have become a ubiquitous part 
of every shopping trip. 

A bill put forward by Assemblyman William 
Colton (D-Bensonhurst) would ban large grocery 
stores from asking the familiar check-out question, 
paper or plastic? 

“These plastic bags are absolutely a grave threat 
to the community,” said Colton, “ft makes no 
sense to use plastic bags when we have the capa- 
bility to do better for our environment.” 

Colton’s bill comes on the heels of a San Fran- 
cisco vote last month that banned the clingy bags 
from supermarkets. 

Colton’s main gripe with plastic bags is that 
when they hit landfills they decompose back into 
their petroleum base, and then pollute the water 
supply. He is hoping his legislation will give big 
grocers the incentive to kick-start environmentally 
friendly alternatives into the main stream shopping 

“The technology is already here to get this job 
done,” he said. “All we need now is the will. San 
Francisco has already cleared the path for us.” 

Colton admitted that banning plastic bags could 
temporarily raise prices, but said that the initial 
costs would eventually result in lower prices. 

“This crisis is costing the government a lot of 
money and in the long run we will all save at the 
See BAG MAN on page 8 
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SUMMER 
CAMP GUIDE 
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SEE CAMP GUIDE AND MORE ADS ON PAGE 16 


WHERE TO 00 



Our campers will explore 
their interests, stretch their 
imaginations, and nurture their 
talents by participating in a wide 
array of camp activities. 

Information: 

jvaldez@berkeleycarroll.org 
or 71 8-789-6060x6620 


Signer 

Wilt ) Frizufe 

Summer Programs For 
Kids ages 2-14 




#U00S 


Day 
School, 
Inc. 


□ 2-4 year old 

□ E) 

□ Ini 


□ 2, 3, 4 or 5 n 
afternoons or full days 

□ E 

□ C 


Summer Program Available 


Call: 1 


•763 


Street [bet. 6th & 7th Aves.) 
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WEDNESDAY FRIDAY 

April 1 8 April 20 


SUNDAY 

April 15 
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Art sounds 


This afternoon, the 
Brooklyn Symphony 
Orchestra says "Hello, 
Dali!" and performs "The 
Persistence of Memory," 
a surrealist composition 
named after the famous 
painting and dorm room 
poster. Set your phone's 
alarm for the 3 pm start, 
you know, in case your 
clocks all melt. 

3 pm at St. Ann's Church (157 
Montague St. at Henry Street 
in Brooklyn Heights.) Free. For 
information , visit www.brook- 
lynsymphonyorchestra.org. 


MONDAY 

April 16 

Shakes down 

Park Slope's favorite art 
house/nut house, the 
Brooklyn Lyceum, hosts 
"Monday Night Shakes- 
peare," — this time with 
"Cymbeline" — an on- 
going effort to get peo- 
ple more interested in 
the Bard than the bars. 
Hey, they serve beer at 
the snack bar downstairs, 
so why not have the best 
of both worlds? 

8 pm at the Brooklyn Lyceum 
(227 Fourth Avenue at Union 
Street in Park Slope). $20, half 
price for seniors and students. 
For information, call (866) 
GOWANUS. 



TUESDAY 


April 17 



Heart beats 


Wanna sweat to Social 
Distortion? Punk Rope 
might be just the thing 
for you. Eschewing more 
serious classes, it keeps 
your heart rate and spirits 
high with all-ages classes 
and a laid-back attitude 
towards working out. 
Take it from our bruised 
heels, though, wearing 
Chuck Taylors to the gym 
is never a good idea. 

6:30 pm at the Prospect Park 
YMCA (357 Ninth St. at Sixth 
Avenue in Park Slope). $12, 
free for Y members. For infor- 
mation, call (718) 768-7100. 


'Nite' lights 

The Brooklyn Museum 
kicks off its new 
"BrooklyNites" program 
with live performances 
by Deborah Latz Jazz 
Quartet and Somi (pic- 
tured) in addition to 
gallery talks and a happy 
hour. Fun music, fine art 
and being home in time 
to catch "American 
Idol?" Count us in! 

5 pm at the Brooklyn Museum 
(200 Eastern Pkwy. at Wash- 
ington Avenue in Prospect 
Heights). $10, $5 for mem- 
bers. For information, call 
(718) 638-5000. 




Dinner and 
dancing 

Join LIU in celebrating 
the 16th anniversary of 
their dance department, 
and the career of founder 
Judith Stuart. Tonight's 
gala celebration includes 
cocktails, a performance 
of "Ursonate" by artist- 
in-residence Bill T. Jones 
and dessert. All of the pro- 
ceeds go to the depart- 
ment's scholarship fund. 
6 pm at Long Island Univer- 
sity's Kumble Theater for the 
Performing Arts (Flatbush 
Avenue Extension at DeKalb 
Avenue in Downtown Brook- 
lyn) $65 and up, $35 for stu- 
dents. For information, call 
(718) 488-1624. 


NINE DAYS IN BROOKLYN 

Compiled by Susan Rosenthal Jay 


OUTDOORS AND TOURS 


SALT MARSH: Urban Park Rangers hosts an 






CIVIC CALENDAR 



flip 



sis 



pm. Call (718) 643-3027 for information. 



















A column that’s 
lovely as 

B rooklyn Heights is beautiful. 

The well-preserved buildings, 
small shops, brick and stone 
and stained glass — all of it. But 
sometimes, even in this neighbor- 
hood, a woman has to fight to save 
a piece of history. 

For 10 years, Andrea Demetro- 
poulos-Marcolini has been taking 
care of her own little part of 
Heights history — an 80-year-old 
American Elm tree on Hicks Street 
that is suddenly facing the ax. 

How could that be? Brooklyn 
Heights is a historically protected 
neighborhood! Buildings can’t just knock over anything they 
please, right? 

Wrong. Demetropoulos-Marcolini isn’t trying to save isn’t a 
church or a brownstone — that would be easy. Instead, the Ameri- 
can elm in the front garden of 145 Flicks St. could get cut down 
rather than force the building’s co-op board to reroute a ConEd 
electrical conduit pipe that the tree’s roots seem to be messing with. 

To Demetropoulos-Marcolini, the problem is black and white 
— or maybe in this case, green and brown. 

“We’re lucky to even have this tree,” said Demetropoulos- 
Marcolini, a horticulturist who also runs the Tailored Pet on 
Pineapple Walk. “Cutting it down will change the character of 
the street.” 

This tree is enormous, arching up from where it’s planted in 
the building’s courtyard, with branches that reach clear across 
the street. When it’s in bloom, the leaves create a cool, shady 
canopy. Cutting it down would leave a noticeable hole in the sky. 

But it’s not just that the tree is pretty or old, or even rare — 
American elm trees have been wiped out by the millions by 
Dutch elm disease and resistant trees are one in 100,000 — that 
makes it worth saving. 

This is about what preserving the character and history of 
Brooklyn Heights really means. This living piece of history de- 
serves just as much consideration as an old brick building. 

Residents like Demetropoulos-Marcolini have spent a lot of 
time making sure the tree is taken care of, that insects are con- 
trolled, and that its branches were pruned and cabled away from 
the street. So if there’s another solution to the building’s prob- 
lem, why not take it? 

“People don’t seem to have a regard for history anymore,” 
said Demetropoulos-Marcolini. 

It’s a sad sign of the times when someone could say such a 
thing about Brooklyn Heights. 

THE KITCHEN SINK 

Noodle Pudding's clientele is getting more upscale by the 
week. Not only does David Walentas regularly frequent the 
Henry Street joint, but CNN anchor Anderson Cooper was 
recently spotted there. . . . Speaking of neighborhood celebrities, 
Brooklyn Heights’s favorite thespian, Gabriel Byrne, is said to 
be planning a house-party for Hillary Clinton’s presidential cam- 
paign later this month. . . . Congratulations to Ross Grosso — 
one of Downtown Brooklyn’s favorite barbers — on the birth of 
his first grandchild, a girl. ... St. Ann and the Holy Trinity 
in Brooklyn Heights need a new roof, so the congregation is 
holding a benefit concert on April 22 to get help pay for it. If 
you really like organ music — hey, it has its fans — head on 
over and help save the historic building. 

E-mail us at Stoop@BrooklynPaper.com 



Zannah Mass is "cultural affairs director" for a real-estate titan. 


This joke’s 
on Walentas 

The Brooklyn Paper 

Greed and jealousy! Adultery and revenge! And . . . David Wa- 
lentas? 

That’s the way one DUMBO theater troupe sees things as they 
prepare their spring production, “Arden: The Lamentable Tragedie 
of a DUMBO Real Estate Mogul.” 

Spring Theaterworks, based in the artsy neighborhood, picked the 
400-year-old play because of a “resemblance to a contemporary real es- 
tate mogul,” laughed the company’s executive director, Jeffrey Home. 

Originally written in 1592 — some say by William Shakespeare 
— “Arden” is the story of an extremely wealthy English landowner 
who was murdered in 1551 by hit men hired by his wife and her 
lover. In 1793, another version of the Thomas Arden story was writ- 
ten by playwright George Lillo and titled “Arden of Feversham.” 
Home and director Michelle Salerno collaborated on a new adapta- 
tion, cobbling together pieces of the old plays and giving the whole 
thing a modem flair. In their version, Thomas Arden is the owner of 
Arden Properties, a big DUMBO real-estate firm. Thanks to strong po- 
litical ties, Arden is given exclusive rights to develop a contested plot 
of land, creating resentment and anger among his enemies. 

“I’ve been wanting to do this play for a really long time, but I 
could never find a good reason,” said Home. “When we made the 
comparison to David Walentas, the similarities hit us like a brick.” 
The famously arts-friendly Walentas had no comment, but Home 
isn’t worried about losing a patron. 

“I don’t rent space from Walentas anyway,” he said. — Rizk 

Performances of "Arden" are Thursdays through Saturdays at 8 pm, April 19 to 
May 12, at 25 Jay St., between John and Plymouth streets, Studio 203. Free. 


Builder’s 
bridge to 
the arts 

By Christie Rizk 

The Brooklyn Paper 

The real-estate titan who created DUMBO now wants to make 
sure that the famously artsy neighborhood doesn’t lose the artsy 
types who made it famous. 

Developer David Walentas has created a new position in his com- 
pany — he now employs a “cultural affairs director,” a liaison to the 
arts community, to keep artists involved in the neighborhood’s de- 
velopment. 

“There are so many artists here,” said Walentas’s son, Jed, “and 
we weren’t really dealing with them in an organized way.” 

An unusual move for any developer, the hiring of a culture czar 
is designed to create a link with the artists, designers and performers 
who are rapidly being priced out of DUMBO, despite the fact that 
much of the neighborhood’s cachet comes from those same artists. 

“My job is to foster cultural growth in the community,” said the 
first cultural affairs director, Zannah Mass. “I want to woo creative 
people to the neighborhood and support those that are already here.” 

The Walentases are known for encouraging the neighborhood’s 
artists, designers and performers with gallery space and subsidized 

But now it’s not just the canvas-and-paint crowd that the Walen- 
tases want to support. Mass’s project will include culinary art at 
places like the Jacques Torres chocolate shop and Bubby’s restau- 
rant, which is renowned for its pies; furniture makers; and graphic 
designers. 

“There will be many new opportunities for artists to show their 
work, not just at the numerous galleries, but also in the buildings 
people are going to be living in,” she said. 

Mass is already looking for a “cultural group” to sign a long-term 
lease for a ground floor community facility in the new Walentas 
building at 110 Livingston St. in nearby Downtown. 

Though she’s only been on the job for about three weeks, Mass 
has been given free reign for now. She already plans to revamp the 
gallery walk on the first Thursday of every month. And she hopes to 
collaborate with the DUMBO Improvement District to improve the 
wasted public space of the Pearl Street Triangle — an area bounded 
by Front, Water and Pearl streets that now exists as a black hole of 
haphazard parking, uneven asphalt and partially covered-over cob- 
blestones. 

Mass, who once worked at the well-known DUMBO arts estab- 
lishment, St. Ann’s Warehouse, is a familiar face in the neighbor- 

“Zannah is smart and knows the neighborhood and the commu- 
nity,” said St. Ann’s Artistic Director Susan Feldman, who recom- 
mended Mass for the job. “She’s the right person.” 

Feldman also called the creation of the cultural czar position “a 
fantastic idea,” fitting neatly in with the policy of “enlightened de- 
velopment” that has characterized the W^entases’ long-term DUM- 
BO plan. 

“The Walentases have built this neighborhood,” Feldman said, 
“and they’ve always had a lasting commitment to the arts.” 


a tree 



Downtown woman doesn’t hail these cabbies 


By Ariella Cohen 

The Brooklyn Paper 

One country-style inn in 
Boerum Hill is apparently too 
country for Manhattan cabbies. 

In the last two weeks, five different 
taxi drivers have refused to take fares 
to the Escape Guesthouse on Bergen 
Street between Bond and Hoyt 
streets, claming the bed and breakfast 
was too far out in the boondocks. 

In one case, a cabbie dumped a 
19-year-old Belgian tourist on At- 
lantic Avenue, four blocks from the 


brownstone inn. 

“This kid had no idea where he 
was in the middle of the night in a 
place he had never been before,” said 
Elizabeth Kennick, the guesthouse’s 
owner, who filed a complaint this 
week with the city’s Taxi and Limou- 
sine Commission, which requires 
drivers to take passengers wherever 
they want within the five boroughs. 

TLC spokesman Allan Fromberg 
said only “a small number of people 
do this” — and added that the 
agency has “a zero-tolerance policy 
for them.” 


Penalties for refusing to take a 
fare range from a $200 fine the first 
time to losing your license after 
three violations, Fromberg said. 

But that didn’t satisfy Kennick, 
who said that clueless cabbies have 
lost her at least one guest, a British 
man who was refused service from 
midtown on Monday. 

“He hailed three taxis and they 
all told him they wouldn’t go,” she 
said. “The minute he saw a hotel in 
Manhattan, he called us back and 
canceled his reservation.” 

Kennick said she hoped her com- 


plaint would hail the attention of the 
big wheels at the TLC, who could 
license more cabs to prowl the leafy 
outer boroughs. 

“We are a country retreat,” she 
said. “But we are still part of the 
city and we deserve to be treated 
that way.” 

Kinnick’s guesthouse isn’t the 
only getaway that cabbies can’t 
seem to get to. 

“[Guests] do sometimes have 
difficulty attracting a yellow cab,” 
said Gary Marmer, a marketing di- 
rector for the Brooklyn Marriott. 



Elizabeth Kennick has complained to the city 
because cabbies won't take guests to her hotel. 


Loose 

Dentures? 

GO AHEAD.... 

Eat what you want! 

Visit Dr. Tony Farha in the morning, TI 
have the “Mini-Implant System” 
placed in less than two hours, J 
then go out and enjoy your 
favorite lunch. No more messy adhesive 





• This advanced system is FDA-Approved. 

• It is a one-step, non-surgical procedure. 

• No sutures, nor the typical months whealing. 

• No pain or discomfort. 

• Affordable (Payment Plans 
available and Insurance coverage) 


T *0NLY $495 
j FOR DENTURE! 

I Limited Time Offer 


Call today for your FREE Consultation 

718-833-6895 


461 77th St - Bay Ridge 
1412 Richmond Rd - Staten Island 
www. oraldentalcare. com 


Pet Health 
Questions ? 

Ask Dr. Dendtler 


The Most 

Memorable Funeral 

Ft. Greene can offer your loved one 


Providing Veterinary Care 

at 

Kihi’s Pet Spa and Boutique 

Dr. Pamella Dendtler 

Advanced Professional Training® 

The Animal Medical Center NYC 



•Vaccinations 'Hill's Prescription Diets 
'Skin Disorders 'Microchip Implants 
'Dental Care 'Surgery 

'House Calls 'Lab Tests 


239 Dekalb Ave. 

(Vanderbilt Ave. & Clermont Ave.) 

( 718 ) 789-7170 

www.sixthaveanimalclinic.com 


Enjoy the serenity of 
a comfortable chapel 
located in the historical 
Fort Greene-Clinton Hill area. 

Services customized to meet your needs. 

Serving Fort Green-Clinton Hill 
for over 40 years 

Robert F. Cranford Funeral Home 

203 DeKalb Ave. (bet. Adelphi & Carlton) 

(718) 625-4656 

Funeral Directors: 

Robert F. Cranford 8f Eva J. Cranford 

i lv' 'm 


GET A MAILBOX WITH BENEFITS 

in Brooklyn Heights 



The UPS Store of Brooklyn Heights 

93 Montague Street (at Hicks St) 
718-802-0900 


Mon-Fri: 8:30am to 7pm | Saturday: I Oam to 5pm | Sunday: 10am to 3pm 


r™ ———————————— 

HOW TO INSTALL 
I CUSTOM WINDOW BLINDS 




Step One: 

Visit American Housewares. 


85 Court Street in Downtown Brooklyn 
Open 7 Days A Week • ID El SB • (718) 243-0844 


• Local & Long Distance Services 

• Airport Transportation 

• Medical Pickup & Drop Off Mohegan Sun 


Myrtle 

Car &Limo Service 



24 Hour Door-to-Door Service 

(718) 230-8100 

www.myrtlecarservice.com 


NEW SPRING COLLECTION 

FROM FARYLROBIN, HOLLYWOULD, BERNARDO & MORE 



burke talon 

A WOMEN’S BOUTIQUE IN COBBLE HILL 
192 Amity St. Bklyn, NY 11201 (212)812 3994 


CARROLL GARDENS CONDO 



206 Court St. 

(718) 596-3333 

See our listings: 

COBBLEHEIGHTS.COM 
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n Reliability 
n Quality 
n Service 

SATNICK 

W service all mechanical & quartz watches 
& repair all jewelry on premises 

HARTLEY F. SATNICK 

The Only Certified 
Master Watchmaker 

in all 5 boroughs of New York City 
serving the community for over 44 years 

Visit us at our new location 

1 87 State Street 

(off Court St) 

( 718 ) 852-1421 • Fax (718) 852-9697 • BMam 
HOURS: Mon - Fri: 9:30am - 6:30pm; Sat: 11:00am - 5:00pm 











Read your local stoop here. Read them all at BrooklynPaper.com 
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Is this my Pabst 
Blue weekend? 


F orget about crocuses, ice cream 
cones or overpriced sundresses, 
nothing screams “spring in 
Brooklyn” like sipping a $1 Pabst 
Blue Ribbon in a former parking lot. 

And so last Thursday, when ru- 
mors began to fly that my favorite 
ex-lot, the Gowanus Yacht Club on 
the comer of Smith and President 
streets, “could open” over the week- 
end, I was ecstatic, happy like a child 
hearing the sweet wail of a Mr. Soft- 
ee truck after six months of nothing 
but ambulance sirens and car honks. 

By afternoon, I was daydream- 
ing about sitting elbow-to-can with 
strangers and swilling beer on a 
street comer more crowded than a 4 train at msh hour. By 
evening, I was willing to ignore the below-freezing wind chill in 
pursuit of a cheap hot dog and some sun-lit booze. 

Then I went there. 

It seems I was one of few prepared to drink cold beer in 
woolen mittens. 

The Gowanus Yacht Club was still a cluttered lot, ketchup- 
stained tables and chairs stacked behind a wrought iron gate, the 
only sign of life a wooden mailbox with a sign asking wannabe 
bartenders to drop in proof of employability. 

A woman at the bagel shop next door said that the owners 
hadn’t been in for the seasonal clean-up of the outdoor bar. 
“Maybe next week,” she said. “If it ever gets nice.” 

Down the block at a rival watering hole, Trout, the outdoor 
bar was empty as a school bus on a snow day. A few friends of 
the bartender clustered at one table downing pints — Heineken 
is new on tap this year. 

The bartender said that this Thursday, he would try to get cus- 
tomers who weren’t his pals — but that will only happen “if the 
weather improves,” he said. 

Success is not just about the weather, of course. As it turns 
out, the season of $1 Pabst on the patio is also the season of 
noise complaints. 

And outdoor bars — the racket-making ice cream trucks of 
the over-age set — are frequent targets. 

“There are people in the [neighborhood] who complain that 
ambient noise from the bars is running their lives,” said Alan 
Harding, co-owner of Gowanus Yacht Club, Pacifico and Patois. 

Last summer, one Carroll Gardens resident got so incensed about 
the party sounds that he took a gardening hose to backyard barflies 
at Brooklyn Social, one of Smith Street’s most popular bars. 

“It was one neighbor who didn’t like us using our backyard 
space and wanted to see us closed,” said Matt Dawson, a co- 

At first, the city dismissed the neighbor’s complaints about 
noise, but then the man found an obscure zoning regulation that 
barred outdoor bar uses on the site. This time, the Department of 
Buildings enforced the code. 

Harding worries about a similar fate befalling his summer- 
time bar, arguably the epicenter of outdoor drinking on the strip. 

“Every day we are open we worry that some one will knock 
on the door and tell us we are violating some rule that we don’t 
even know about,” he said. 

“But the truth is, a lot of neighbors hate the place and a lot of them 
love the place,” he said. “And a lot of [both groups] drink there.” 
“Whaddyagunnado?” he asked me. And that eternal Brook- 
lyn question may be one of the few answers to this neighbor- 
versus-neighbor conflict. 

The other one is even more obvious: Use an indoor voice, 
even when you are outdoors this weekend — The Yacht Club 
may be open and I for one don’t want to see anyone get hosed. 

THE KITCHEN SINK 

The cruise ship queen of Red Hook sailed in early Tuesday 
morning for the first visit of spring. The behemoth luxury liner, the 
Queen Mary 2 , will be back next week. Expect to see the Bait 
and Tackle fill as the hard-drinking crew gives local hookers a run 
for their lager. . . . The Department of Transportation is finally re- 
habbing the bridge over Gowanus at Third Avenue between 
Third and Sixth streets. How about throwing in a protected bike 
path? . . . Banh mi black out: We missed out on four days of deli- 
ciousness this week after health inspectors visited our favorite sand- 
wich shop, Nicky's Vietnamese Sandwiches, and decided the 
kitchen was in need of a second sink. Peek at the new fixture under 

the cash register Moonwalk on Baltic Street: A spring carnival 

complete with a bouncy castle, a barnyard petting zoo and perform- 
ances by Lulu the Clown and Astrograss will take place on May 
5 from 10 am to 3 pm, thanks to Families First. The epicenter of 
the carnival will be the comer of Baltic at Court streets. 

E-mail us at Stoop@BrooklynPaper.com 
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Polls query Hook on future 


By Ariella Cohen 

The Brooklyn Paper 

A game of telephone is going on in Red 
Hook. 

A coalition of waterfront businesses, la- 
bor interests and community groups are go- 
ing fishing, AT&T style, for local opinions 
on the city’s plan to transform the waterfront 
into a maritime-themed tourist attraction, 
TheStoop has learned. 

“This young guy called and asked me if I 
oppose or support the city’s plan on a scale 
of one to 10,” said one Columbia Heights 
Waterfront District resident. “Then, he asked 
if I trusted the city’s Economic Develop- 


ment Corporation [which is managing the 
project].” 

Another resident said he was asked how 
he’d feel if longshoremen who now work at 
the port lost their jobs. 

The opinion poll is just one part of a larg- 
er campaign against the city’s plans to re- 
place the container port that now exists on 
the piers with a hotel, a tourist-friendly 
Brooklyn Brewery plant and pub, artists’ 
studios and other maritime attractions, in- 
cluding a smaller working port. 

A Columbia Street resident who was 
called last week said the pollster asked him 
if he trusted the port operator that now con- 


trols the piers — American Stevedoring — 
as well as just about every other figure in- 
volved with the city’s waterfront plan. 

He remembered the pollster asking him 
to rate his trust of Borough President 
Markowitz, Councilman David Yassky (D- 
Brooklyn Heights), Gov. Eliot Spitzer and 
even the Brooklyn Brewery. 

Yassky, who said he was not aware of the 
telephone poll, told The Stoop that the coali- 
tion's phone survey was a new tactic in an 
old battle over the fate of the industrial piers. 

“Workers and other folks like me [are try- 
ing] to keep the container port on the water- 
front,” Yassky said. 


Hotel owner doesn’t hail 
these Manhattan cabbies 


By Ariella Cohen 

The Brooklyn Paper 

One country-style inn in 
Boerum Hill is apparently too 
country for Manhattan cab- 
in the last two weeks, five dif- 
ferent taxi drivers have refused to 
take fares to the Escape Guest- 
house on Bergen Street between 
Bond and Hoyt streets, claming 
the bed and breakfast was too far 
out in the boondocks. 

In one case, a cabbie dumped 
a 19-year-old Belgian tourist on 
Atlantic Avenue, four blocks 
from the brownstone inn. 

“This kid had no idea where 
he was in the middle of the night 
in a place he had never been be- 
fore,” said Elizabeth Kennick, the 
guesthouse’s owner, who filed a 
complaint this week with the 
city’s Taxi and Limousine Com- 
mission, which requires drivers to 



Elizabeth Kennick has complained to the city I 
won't take guests to her Boerum Hill hotel. 


take passengers wherever they 
want within the five boroughs. 

TLC spokesman Allan 
Fromberg said only “a small 
number of people do this” — and 
added that the agency has “a 
zero-tolerance policy for them.” 
Penalties for refusing to take 


a fare range from a $200 fine 
the first time to losing your li- 
cense after three violations, 
Fromberg said. 

But that didn’t satisfy Ken- 
nick, who said that clueless 
cabbies have lost her at least 
one guest, a British man who 


was refused service from mid- 
town on Monday. 

“He hailed three taxis and 
they all told him they wouldn’t 
go,” she said. “The minute he 
saw a hotel in Manhattan, he 
called us back and canceled his 
reservation.” 

Kennick said she hoped her 
complaint would hail the atten- 
tion of the big wheels at the 
TLC, who could license more 
cabs to prowl the leafy outer 
boroughs. 

“We are a country retreat,” 
she said. “But we are still part 
of the city and we deserve to be 
treated that way.” 

Kinnick’s guesthouse isn’t 
the only getaway that cabbies 

“[Guests] do sometimes 
have difficulty attracting a yel- 
low cab,” said Gary Marmer, a 
marketing director for the 
Brooklyn Marriott. 


Builder’s bridge to the arts 


By Christie Rizk 

The Brooklyn Paper 

The real-estate titan who 
created DUMBO now wants to 
make sure that the artsy neigh- 
borhood doesn’t lose the artsy 
types who made it famous. 

Developer David Walentas 
has created a new position in his 
company — he now employs a 
“cultural affairs director,” a liai- 
son to the arts community, to 
keep artists involved in the neigh- 
borhood’s development. 

“There are so many artists 
here,” said Walentas’s son, Jed, 
“and we weren’t really dealing 
with them in an oiganized way.” 

An unusual move for any de- 
veloper, the hiring of a culture 
czar is designed to create a link 
with the artists, designers and 
performers who are rapidly be- 
ing priced out of DUMBO, de- 
spite the fact that much of the 
neighborhood’s cachet comes 


from those same artists. 

“My job is to foster cultural 
growth in the community,” said 
the first cultural affairs director, 
Zannah Mass. “I want to woo 
creative people to the neighbor- 



hood and support those that are 
already here.” 

The Walentases are known 
for encouraging the neighbor- 
hood’s artists, designers and 
performers with gallery space 
and subsidized rent. 

But now it’s not just the can- 
vas-and-paint crowd that the Wa- 
lentases want to support. Mass’s 
project will include culinary art at 
places like the Jacques Torres 
chocolate shop and Bubby’s 
restaurant, which is renowned for 
its pies; furniture makers; and 
graphic designers. 

“There will be many new 
opportunities for artists to show 
their work, not just at the nu- 
merous galleries, but also in the 
buildings people are going to be 
living in,” she said. 

Mass is already looking for a 
“cultural group” to sign a long- 
term lease for a ground floor 
community facility in the new 
Walentas building at 110 Liv- 


ingston St. in nearby Downtown. 

Though she’s only been on 
the job for about three weeks, 
Mass has been given free reign 
for now. She already plans to 
revamp the gallery walk on the 
first Thursday of every month. 
And she hopes to collaborate 
with the DUMBO Improve- 
ment District to improve the 
wasted public space of the Pearl 
Street Triangle — an area 
bounded by Front, Water and 
Pearl streets that now exists as a 
black hole of haphazard park- 
ing, uneven asphalt and partial- 
ly covered-over cobblestones. 

Mass, who once worked at 
the DUMBO’s St. Ann’s Ware- 
house, is a familiar face in the 
neighborhood. 

“Zannah knows the neigh- 
borhood and the community,” 
said St. Ann’s Artistic Director 
Susan Feldman, who recom- 
mended Mass for the job. 
“She’s the right person.” 
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In Clinton Hill, 
skin is in 

I was walking down St. James 
Place the other day thinking 
about how I really needed a but- 
tocks lift, when — what do you 
know? — there was a plastic sur- 
gery practice on the comer of Ful- 
ton Street advertising just that! 

Though plastic surgery clinics 
are usually as discrete as a Plaza 
Hotel doorman, I couldn’t miss this 
office: the windows of Plastic 
Surgery in Brooklyn were covered 
with two posters of life-sized, beau- 
tifully naked women. 

The implication, of course, is 
that my butt — not to mention my nose, my breasts and my 
cheekbones — could be just as nice as theirs, with a little work 
and a lot of money. 

Could this be Brooklyn’s new “normal?” Have breast lifts 
and Botox injections become such commonplace procedures 
that plastic surgeons — whom women once patronized in secret 
— stake their claims in comer shops better suited for bodegas? 

“This trend toward plastic surgery, toward increased beauty 
standards is intensifying,” said Sonia Ossorio, the president of 
NOW in New York City. “There are very few parts of our body 
that are not up for scrutiny. Who knew that 10 years ago, that 
there would be an ideal for a pretty vagina?” 

In case you haven’t watched any pom lately, or read about it 
in the New York Times, a “pretty” vagina must be shaved, sym- 
metrical and pre-pubescent looking. 

Add that to our longer-standing “ideals” of femininity — 
slender arms, long legs, high cheekbones — and it’s surprising 
women have time to do anything other than commit gruesome 
acts on their own bodies. 

The designer of the posters, Kim Long, 22, argues that the 
artwork is “not supposed to be the ideal.” 

“I picked those photos because I thought they were artistic,” 
said Long. “I could have put up a big photo of a breast. I chose 
them because they are artistically and aesthetically pleasing to 

That they are. Even to me. Which is troubling. (See photo at 
BrooklynPaper.com.) 

The problem is that we have been conditioned to think that being 
“attractive” means looking like those women — with no apparent 
flaws. The thing is, most women don’t look like that. Not even 
Long, who describes herself as 5’3” — and above model weight. 

“People will look at me and definitely say I need plastic sur- 
gery,” said Long. 

Of course she doesn’t. But the fact that people could think she 
does only shows that the images of perfection that bombard us 
every day have a pervasive impact. 

“Just last week, New York Magazine called me about this 
new gloss for nipples, to make them rosy, and more youthful,” 
said Ossorio. 

“It’s unfortunate, because what these beauty standards do is 
divert women’s attention, money and focus from more impor- 
tant things in their fives,” said Ossorio. 

In other words, women have better things to worry about than 
the color of their areolae. Like, say, pay equity. 

THE KITCHEN SINK 


What would spring be without daffodils nodding in the 
breeze and kids making popsicle-stick crafts? Now that spring 
has finally arrived (knock on wood), the Urban Park 
Rangers arc hosting “Creating with Nature” on Saturday at the 
visitor’s center in the middle of Fori Greene Park at 1 pm. It’s 
free. . . . The first annual “Christina Porter Poetry in the School” 
lecture was held in honor of the late daughter of our pal Brenl 
Porter at Pratt Institute on Monday. Alice Quinn, the poetry 
editor for the New Yorker, gave the talk, focusing on the work 
of Elizabeth Bishop, one of our favorite poets. Another, of 
course, is Christina, who penned a number of beautiful poems 
before her untimely death at the age of 21 . ... The third week 
of April brings the Pratt Area Community Council's “PACC 
Night,” held the third Wednesday of every month, to connect 
residents and members with all of the organization’s services 
and help foment grass-roots community action. Outpost ( 1014 
Fulton St., between Grand and Classon avenues), 6 pm. For in- 
formation. call (718) 522-2613 ext. 22. ... These days, fraterni- 
ties aren’t all beer funnels and bong hits. Long Island Univer- 
sity’s Phi Beta Sigma fraternity will host its first ever health 
fair this Saturday with all sorts of free health services, from help 
on quitting smoking and astham information, to HIV testing. 
LIU campus (Flatbush Avenue Extension at DeKalb Avenues), 
1 1 am to 3 pm. E-mail us at Stoop@BrooklynPaper.com 



Dana Rubinstein 


No hope for hit-run victim 



By Dana Rubinstein 

The Brooklyn Paper 

A young motorcyclist was 
left brain-dead Saturday morn- 
ing after a dark SUV slammed 
into her at a Clinton Hill inter- 
section and fled, said police. 

Monica Henk, 26, was riding 
her motorcycle at around 7 am, 
when the black Chevy crashed 
into her and left her for dead at 
the comer of Kent and Flushing 
avenues. 

Henk, a Colombia-bom tat- 
too artist, model, and musician, 
was believed to have been 
heading home to Bedford- 
Stuyvesant to feed her dog be- 
fore she went to class at the 
Brooklyn Conservatory of Mu- ^ 
sic in Park Slop. 5 

“She’s such a vibrant, active | 
person,” said her husband, Dan I 
Henk. “She was a model, an 
artist, a musician. She did so 

Henk earned her living as a 
tattoo artist at Tme Blue Tattoo 
in Queens. She recently posed 
for Skin and Ink Magazine’s 
2006 calendar (see photo) and 


the cover of the Spanish-lan- 
guage body art magazine called 
Tatuajes y Perforaciones. 

The accident rendered her 
brain-dead. 

“They did a CAT Scan, and it 
confirmed extensive brain dam- 


age,” said Henk. “Plus, there 
was bleeding inside the brain, 
and the accident destroyed sig- 
nificant spinal cord tissue. Even 
if she had been revived at scene, 
she probably would have been 
paralyzed from the neck down.” 


Police believe the culprit was 
driving a dark-colored SUV, pos- 
sibly a mid-90s black Chevy S- 
10 Blazer missing its front 
bumper and a headlight. 

Meanwhile, Henk’s family is 
trying to get Woodhull Hospi- 
tal’s permission to take Monica 
off fife support. 

“I remember, we would see 
Christopher Reeve on TV, and 
she would say, ‘Promise me, if 
that ever happens to me, you’ll 
help me commit suicide,”’ said 
Henk. “This is way worse than 
that.” 

The family has also hired a 
private investigator and posted 
a $6,000 reward. Crimestoppers 
has put up an additional 
$10,000. 

“This is murder,” said Henk. 
“This person was probably drunk 
or on something [and] complete- 
ly careless. Not only did it cost 
Monica’s fife, but he was such a 
coward that he fled the scene.” 

Anyone with information is 
asked to call Crimestoppers at 
(800) 577-TIPS. 


Guesthouse owner knocks taxis 



won't take guests to her Boerum Hill hotel. 


By Ariella Cohen 

The Brooklyn Paper 

One country-style inn in 
Boerum Hill is apparently too 
country for Manhattan cab- 
bies. 

In the last two weeks, five dif- 
ferent taxi drivers have refused to 
take fares to the Escape Guest- 
house on Bergen Street between 
Bond and Hoyt streets, claming 
the bed and breakfast was too far 
out in the boondocks. 

In one case, a cabbie dumped 
a 19-year-old Belgian tourist on 
Atlantic Avenue, four blocks 
from the brownstone inn. 

“This kid had no idea where 
he was in the middle of the night 


By Dana Rubinstein 
and Michael Giardina 

The Brooklyn Paper 

Community Board 2 wants 
to slam the brakes on a city 
proposal to reroute the B-54 
bus for at least the fifth time in 
20 years, arguing that the plan 
will only further “degrade” the 
much-maligned bus route. 

New York City’s latest pro- 
posal, slated to go into effect 
this summer, would change the 
bus’s route around Metrotech 
from clockwise to counter- 
clockwise. 

Though it may seem minor, 
the purpose of the rerouting is to 
lessen delays from all the dou- 
ble-parked cars on Jay Street, 
where the fine begins and ends, 
according to the Community 


in a place he had never been be- 
fore,” said Elizabeth Kennick, the 
guesthouse’s owner, who filed a 
complaint this week with the 
city’s Taxi and Limousine Com- 
mission, which requires drivers to 
take passengers wherever they 
want within the five boroughs. 

TLC spokesman Allan From- 
berg said only “a small number 
of people do this” — and added 
that the agency has “a zero-toler- 
ance policy for them.” 

Penalties for refusing to take 
a fare range from a $200 fine 
the first time to losing your li- 
cense after three violations, 
Fromberg said. 

But that didn’t satisfy Ken- 
nick, who said that clueless cab- 


Board. 

But Community Board 2 — 
whose vote is only advisory — 
rejected the proposal soundly, 
arguing that if double-parking is 
the problem, New York City 
Transit should “work with the 
New York Police Department to 
enforce [existing] parking regu- 
lations.” 

A spokesperson for New 
York City Transit did not return 
a call. 

The latest re-routing proposal 
is one of many that have kept 
bus riders guessing. 

Before the creation of 
Metrotech more than a decade 
ago, the Myrtle Avenue bus run 
straight through Downtown 
Brooklyn to Jay Street. But after 
Metrotech was built, the bus was 
rerouted along a service road run- 


bies have lost her at least one 
guest, a British man who was 
refused service from midtown 
on Monday. 


circles 

ning under the complex. 

Then, amid heightened, post- 
9-11 security concerns, the bus 
route was truncated to Flatbush 
Avenue. 

After years of complaining, 
the neighborhood got the bus 
rerouted yet again, so that it 
would circle the suburban-style 
Metrotech campus. 

Elizabeth Collazo, who takes 
the bus every morning from 
Myrtle Avenue and Harman 
Street to Jay Street-Borough 
Hall, said she’d support any 
measure that would improve the 
consistently dreadful service. 

“In the morning, it’s terrible,” 
said Collazo. “It takes me over 
an hour to get here from where I 

“Anything that will make the 
trip better is good.” 


“He hailed three taxis and 
they all told him they wouldn’t 
go,” she said. “The minute he 
saw a hotel in Manhattan, he 
called us back and canceled his 
reservation.” 

Kennick said she hoped her 
complaint would hail the atten- 
tion of the big wheels at the 
TLC, who could license more 
cabs to prowl the leafy outer 
boroughs. 

“We are a country retreat,” 
she said. “But we are still part 
of the city and we deserve to be 
treated that way.” 

Kinnick’s guesthouse isn’t 
the only getaway that cabbies 
can’t seem to get to. 

“[Guests] do sometimes 
have difficulty attracting a yel- 
low cab,” said Gary Marmer, a 
marketing director for the 
Brooklyn Marriott. 

Marmer said the Marriott, 
which is on a service road of 
Adams Street Downtown, was 
“exploring” the possibility of 
installing a taxi fight in hopes of 
making it easier for his guests 
to catch a cab as it speeds back 
to Manhattan. 

“There just aren’t enough 
yellow cabs who frequent this 
area in general,” he said. 
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The Only Certified 
Master Watchmaker 


Visit us at our new location 

1 87 State Street 

(off Court St) 

(718) 852-1421 • Fax (718) 852-9697 • 

HOURS: Mon - Fri: 9:30am - 6:30pm; Sat: 11:00am - 5:00pm 



HOW TO INSTALL 
CUSTOM WINDOW BLINDS 


Step One: 

Visit American Housewares. 


85 Court Street in Downtown Brooklyn 
Open 7 Days A Week . • (718) 243-0844 
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NEW SPRING COLLECTION 

FROM FARYLROBIN, HOLLYWOULD, BERNARDO & MORE 



burke talon 

A WOMEN’S BOUTIQUE IN COBBLE HILL 


192 Amity St. Bklyn, NY 11201 (2X2) 812 - 3994 

in between Court and Clinton ' 



GET A MAILBOX WITH BENEFITS 

in Brooklyn Heights 



The UPS Store of Brooklyn Heights 

93 Montague Street (at Hicks St) 
718-802-0900 


Mon-Fri: 8:30am to 7pm | Saturday: I0amto5pm | Sunday: I0amto3pm 










Read your local stoop here. Read them all at BrooklynPaper.com 



A toast to 
the good guys 

W ith all the talk of Park Slope 
losing the mom and pop 
stores and going the corporate 
chain route, it is comforting to know 
that some locally owned businesses 
like Slope Cellars, the wine shop on 
Seventh Avenue between 14th and 
15th Streets, are thriving. There’s a 
simple reason why. 

Slope Cellars is more than a 
booze outlet. Yes, they sell great 
“cheap and tasty” wine, but it has 
become the stop-in-for-a-chat, hey- 
what’s-up-in-the-neighborhood 
store that everyone craves. 

Bob and Patty Lenartz have 
owned Slope Cellars since 2000, and their business plan includes 
ways to connect to the neighborhood. Patty (who is from Califor- 
nia) and Bob (a Navy brat) support local schools, teams and cultural 
events. They are a dog- and stroller-friendly store that always wel- 
comes the customer and makes him feel part of the cool club. 

Before the Lenartz duo bought the store, it was a Plexiglas- 
enclosed horror. All the bottles and the cashier were behind the 
glass. There was a little hole through which you paid, and a door 
that would swing around so the clerk could pass you the bottle. 

“Bob got the idea to buy the store after he stopped in to get 
some wine for cooking. The place was so empty, we just figured 
the guy would sell,” Patty recently told me. Ten minutes later, 
after Bob reminded Patty that she could bring her dog to work 
and travel to Europe on the company dime, she agreed. Patty 
had been freelance writing and Bob had been hating his Wall 
Street job, so it seemed like a good time to make a change. 

Step one? Rip out that Plexiglas. Step two: a crash course on 

When it comes to wine, I know what I like, but I don’t know 
what it is called. I never know what to ask for, and I do not under- 
stand the vernacular of wine. But Patty and Bob make it easy. Not 
only do the use color-codes, but they don’t treats me like a novice. 

Their laid back, helpful nature is Park Slope at its best. And while 
it’s appealing to leave with a good bottle of wine, it’s even better to 
find out what is going into that vacant storefront down the block. 

Slope Cellars is now in its seventh year, they have been 
through good times and bad. 

“That is the thing about the wine business — people drink for 
every reason,” says Bob. “A snowstorm, a national disaster, a 
graduation or a wedding — people come in and buy.” 

Me? I love it there, and I sometimes go in just to say hello. Slope 
Cellars is proof that small businesses can succeed with the right mix 
of service, style and good Syrah. 

THE KITCHEN SINK 


It’s “unity” time again, that time of the year when the NYPD's 
Brooklyn South patrol officers make themselves available to the 
people they’ve sworn to protect and serve. This year’s meet-and- 
greet will be at Bartel-Pritchard Square (at Prospect Park West and 
15th Street) in Park Slope on April 22 at 11 am. Come one and all: 
our officers deserve your salute. Plus, there’ll be games and food. 
. . . Berkeley Carroll — arts incubator? Looks that way, now that 
25 students received awards from the Alliance for Young Artists and 
Writers, a national group. The school was the most-recognized in- 
stitution in the country. We can’t wait to read Julia Harris’s top- 
prize-winning humor piece. . . . Our pal Lenore Arons is making 
breast cancer a one-woman crusade. She’s walked The Walk, but 
now she’s going around to Slope restaurants asking them to con- 
tribute one night’s profits to fight the disease. We’ll help by printing 
the names of the do-gooding eateries in an upcoming issue. For 
now, e-mail Arons, a Lincoln Place resident, at walkingwith- 
lenore@att.net. 

Nica Lalli's memoir, “ Nothing : Something to Believe In," is avail- 
able now. She will be reading at the Union Square Barnes and No- 
ble on Thursday, April 26 at 7 pm. 




Battle over Fifth Av housing 


By Christie Rizk 

The Brooklyn Paper 

Supporters of a plan to build low-in- 
come studio apartments in the South Slope 
fought back against Borough President 
Markowitz’s surprise rejection of the pro- 
posal, storming a hearing this week to urge 
the city to move forward with the plan. 

Markowitz had rejected the Fifth Avenue 
Committee proposal for a 49-unit building to 
house mentally ill and formerly homeless 
adults, plus low-income seniors, on the grounds 
that families should also be part of the plan. 

Fifth Avenue Committee Executive Di- 
rector Michelle de la Uz agreed that there is 
a need for affordable housing for families in 
Park Slope, but told the City Planning Com- 
mission on Wednesday that unfortunately, 
this is not the right site for that.” 

The supportive housing would he built on 
what is currently a municipal parking lot on 
Fifth Avenue and 16th Street — an area whose 
zoning bars buildings above five stories. 

At such a short height, the Fifth Avenue 
Committee could not fit enough family- 


sized units to keep the rents affordable, yet 
generate enough income to mn the building, 
de la Uz said. 

The studio apartments would be rented to 
single men and women who make less than 
$29,775 a year. 

Sixty percent of the units will be set aside 
for formerly homeless and mentally ill peo- 
ple, while the other 40 percent will be rent- 
ed by elderly people and young people ag- 
ing out of foster care. 

Community Board 7 supported the pro- 
posal last month, an advisory vote that was 
promptiy rejected by Markowitz. 

On Wednesday, many residents came out 
to support de la Uz’s efforts — but an equal- 
ly large number of opponents backed 
Markowitz’s rejection, though for very dif- 
ferent reasons than the Beep. 

“I live next door, and my children will be 
walking home right past the entrance to this 
building,” said Matthew Dwyer, a co- 
founder of the 16th Street Action Communi- 
ty Group, who testified on Wednesday. “I 
don’t want them to be at risk.” 

Such comments prompted Planning 


Commissioner Karen Phillips to remark, 
“There seems to be a case of NIMBY [not- 
in-my-backyard] syndrome in here.” 

De la Uz said her existing facility at 55 1 
Warren St. in Boerum Hill is an example of 
what the South Slope can expect. That facil- 
ity is now home to 94-year-old Dominick 
Diomede — the Carroll Gardens resident 
whose eviction became international news 
last year before he landed his Fifth Avenue 
Commitee apartment. 

But there are countless of Dominick 
Diomedes losing their apartments every day 
thanks to gentrifirication and soaring real-es- 
tate prices, experts said. 

Lucy Santiago, a 16th Street resident, tes- 
tified that her mentally ill brother would be 
out on the street if not for the Fifth Avenue 
Committee’s Warren Street building. 

“Just because he’s mentally ill doesn’t 
mean he’s not entitled to affordable hous- 
ing,” she said. 

The City Planning Commission will vote 
on the proposal later this month. A City 
Council vote will follow. If either group 
supports it, the plan goes to the mayor. 


Unbuilt arena already in the way 


The Brooklyn Paper 

The city hasn’t yet demapped the north- 
ern-most block of Fifth Avenue to make 
room for Bruce Ratner’s basketball arena, 
but the Department of Transportation is al- 
ready acting as if the street no longer exists, 
announcing on Wednesday that it will 
reroute a Park Slope bus line next month. 

“The developer has received permission 
from the Department of Transportation [to 
demap a block of Fifth Avenue] by June 1 , 


so we have to make the detour of the B63 
bus before then,” said Deirdre Parker, a 
spokeswoman for New York City Transit. 

The detour of the fine, which runs from 
the foot of Atlantic Avenue in Brooklyn 
Heights along Fifth Avenue to Bay Ridge, 
will go into effect on May 27. 

The bus will travel “to Adantic Avenue and 
Flatbush Avenue via Flatbush Avenue, rather 
than Fifth Avenue,” according NYC Transit. 

The bus’s rerouting was mentioned in the 


Atlantic Yards Draft Environmental Impact 
Statement, but Community Board 6 District 
Manager Craig Hammerman said it was 
never discussed with the community. 

“We’re disappointed there had clearly been 
discussions between NYC Transit and the city 
about how to plan for this project that did not 
involve the community,” he said. “This is ex- 
actly why so many aspects of the [Adantic 
Yards] project were as controversial as they 
were.” — Dana Rubinstein 





i Plans and group tickets on sale now. 

Ithecvclones 




brooklyncyclones.com 

718-449-8497 




April @ The BSEC (£i 

Come join the Brooklyn Society for Ethical Culture, or just stop in to 
help us build an oasis for people seeking resources for ethical living and 
improving the quality of human relationships. 

-SUNDAY PLATFORMS at HAN- 

April 15th: “Creativity Sunday - The Power of Words” 
April 22nd, 11am: "The Lost Art of Happiness" with Dr. 

Arthur Dobrin, Author and Ethical Culture Leader 
April 29th, 11am:"Religious Ethnicity:Ethical Culture 
and Violence": w/ Joe Chuman (E.C.S. of Bergen County) 

'LIFE & ETHICS SERIES' 

Saturday, April 14, 8pm: HOLY JOY - 

The Dances of Universal Peace ($10) 

Sunday, April 22, 2007, 3:00 pm: The Key Ethical 
Challenge: “The Environment” w/ Martha Gallahue 
Saturday April 28th, 8pm: “A Culture of Peace 
Concert” w/ Ed Soute Trio and Stephanie Bates & Co. 

@ Park Slope Methodist Church - details at bsec.org 

'GOOD COFFEEHOUSE FRIDAY AT 8' 

April 13th - Paul Wictor and Jud Caswell 
April 20th - Jezra Kaye & Cooperating Cooprrators 
April 27th - Nick Katzman 

Children’s Sunday Assembly -see bsec.org for details 

Brooklyn Society for Ethical Culture 
53 Prospect Park West, Brooklyn, NY 11215 
" * 71 8 768 2972 >71 8 783 2298 -bsec.org 


A-Z Dental, PC 


Family 
Dentistry 

Gentle, Painless Touch 


• FREE Examination and Consultation 
with any dental work 

• Insurance and Medicaid plans accepted 

• Ultimate 4-step sterilization 

• Comprehensive Care, including 
teeth whitening, bad breath, etc. 



!($rara EXAMINATION, NECESSARY ! 

1 X ' RAYS AND TEETH CLEANING ' 
I v^ # with this ad 1 

L — — — — — — — — — — — — — — — — — — — J 

332 9th St. (718)832-1222 

(Bet. 5th-6th Aves.) www.azdental.com 

OPEN 7 DAYS A WEEK • mmmm 



GROOMING • BOARDING 

Dogs & Cats • Your Inspection Invited! 

* 


We Service the 
+ THovie Stars!* 


PUPPIES & KITTENS! 

Best Health • Home Bred • Temperments 

***** 

5 STAR 


(718)258-2342 


PuppyParadise.com 

2082 Flatbush Ave. Bklyn, NY 
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Culture of death 
in Bay Ridge? 


H 


YELLOW 

HOOKER 




Matthew Lysiak 


a darkness settled over Bay 

I Ridge? The recent discovery of 
a dead newborn, discarded in a 
trash bag on the back porch of a 
Colonial Road home, has once again 
shined the spotlight on our quiet 
community, and for a familiar reason 
— Bay Ridge, Brooklyn is again the 
scene of a horrific death of a child. 

“This kind of thing just doesn’t 
happen here,” said Yellow Hooker’s 
neighbor, who has lived in Bay 
Ridge for 46 years. “It feels like we 
have been cursed lately. We have 
gone years without reading about 
the death of a child, and now the 
third child in the last two months. 

“You can feel the death in the air,” she added. 

Residents still haven’t recovered from the Feb. 8 fire that 
ripped through an apartment building on 74th Street and took 
the lives of two young girls, ages 2 and 4. It was a tragic acci- 
dent that scarred many residents, especially in the tightly knit 
Arab-American community. 

“The accident was horrific, but it is far easier to wrap your 
mind around an accident than it is to understand how a mother 
could murder her own child,” my neighbor added, an allusion to 
the allegation that Laura Sergio, 29, murdered her newborn baby 
and dumped the body at her mom’s Colonial Road house. 

That sordid saga began when Sergio’s parents took her to 
Lutheran Medical Center at 9 pm last Friday after she com- 
plained of stomach pains. Doctors soon realized that she had re- 
cently given birth, so they asked her where the baby was. When 
Sergio reacted evasively, the doctors called the cops. 

Police found the baby wrapped in a trash bag — left to die on 
the back porch in the frigid cold. Later, they charged Sergio with 
killin g the child. 

News of the murder even reached my hometown of Danville, 
Pennsylvania, provoking a semi-frantic telephone call from my 
family, which ended up being just the medicine I needed. 

“Are you sure Bay Ridge is the right place for you?” asked 
my mother in her restrained voice. “Do you sometimes think it 
would be better if you moved closer to home?” 

Closer to home? My instinctual reaction was to leap to the 
Ridge’s defense and explain how she had it all wrong, and that 
this kind of thing just doesn’t happen in Bay Ridge — how al- 
though we are part of the big city, it is still part of a community. 

Most of all, I wanted to tell her that, recent deaths aside, I had 
never been to a place that had as much life as Bay Ridge. But what 
actually came through the phone was much more to the point. 

“Move closer to home?” I said. “But I could never leave Bay 
Ridge.” 

THE KITCHEN SINK 


We love a great April Fools gag, so credit must go to the mys- 
terious "Phantom'' who runs the Bay Ridge Blog after posting 
that Staten Island Ferry service would return to Bay Ridge. The 
blogger was trying to top his previous year’s April Fool’s Day 
post that Mike Tyson would be fighting at the Alpine, which re- 
ceived national attention. ... Bensonhurst’s famous New 
Utrecht Reform Church on 18th Avenue and 84th Street will be 
holding a thrift sale on Saturday, April 21, 10-3, to raise the $2 
million needed to fix the church’s sanctuary. Will there be bar- 
gains? “Of course!” said Rose Gianni Lood, a parishioner for 
more than 70 years. “We’re over 330 years old and will have bar- 
gains galore.” . . . Last week, we asked, “Which famous talk show 
host did John Quaglione. spokesman for state Sen. Marty 
Golden (R-Bay Ridge), once work for?” The choices were 
Oprah , Ellen or Tim Russert. And the winning answer is Tim 
Russert of “Meet the Press” (though you could be forgiven for 
thinking that the smooth-talking “John Q” learned the tricks of his 
trade from Oprah). E-mail us at Stoop@BrooklynPaper.com 



The Verrazano-Narrows Bridge — seen here with the Queen Mary 2 passing underneath — will lose a lane in each direction 
for two years starting in June. 


A long, hot gridlock summer 
on tap for Ridge motorists 


By Matthew Lysiak 

The Brooklyn Paper 

A perfect storm of traffic 
congestion is beginning to 
form off the coast of Bay 
Ridge, and is expected to hit 
with full strength just in time 
for the summer driving sea- 

First, a two-year renovation 
of 86th Street will begin in the 
next few weeks as sidewalks 
from Shore Road to Gatling 
Place will be tom-up by the De- 
partment of Design and Con- 
struction for work on an under- 
ground water main. 

Then, in June, one lane in 
each direction on the Verrazano 
Bridge will be closing to allow 
for a rehab of the lower level 

That work is also expected to 
last about two years. 

It’s going to be rough, but, as 
they say in Bay Ridge, what are 
you gonna do about it? 

“The construction is going 
to be an absolute nightmare,” 
said Josephine Beckmann, dis- 
trict manager of Community 


Board 10. “But Bay Ridge has 
a very old infrastructure and 
these improvements need to be 
made, no matter how incon- 
venient.” 

Beckmann said her board, as 
well as local pols, are trying to 
get the city to, at least, do the 
work on 86th Street in two 
phases. 

Local business owners, espe- 
cially those who depend on the 
use of outdoor sidewalk cafes, 
are especially enraged. 

“I know the work has to be 
done, but two years is going to 
kill us,” said Leo Lykourezos 
who owns Casa Calamari on 
86th Street and Third Avenue. 
“They should be working 24 
hours a day to get this done.” 

Lykourezos also hopes the 
city will do the work in two 

“It would be a good idea to 
break this project up to give us 
a little break,” Lykourezos said. 
“[The city] says it’ll take 21 
months, but we are talking 
about the government — so 
who knows? It could take four 


Fresh on Ridge’s memory, is 
the city’s project to replace wa- 
ter and sewer lines at the comer 
of 92nd Street and Fort Hamil- 
ton Parkway — a “one-year” 
project that turned into an 18- 
month nightmare, according to 
Beckmann. 

“We had people complaining 
of the vibrations, cracks that 
went through houses, and four 
businesses had to close down,” 
Beckmann said. “It was a total 
disaster. And minor work con- 
tinues [on that project] to this 

Meanwhile, in other Bay 
Ridge traffic and transit news: 

• CB10 voted unanimously 
to bar the Metropolitan Trans- 
portation Authority from adding 
bus routes to 86th Street and 
Fourth Avenue, part of an effort 
by the transit agency to have 
the Staten Island portion of its 
“bus rapid transit” program ter- 
minate in Bay Ridge. 

“We just don’t need another 
bus,” said CB10 Chairman 
Dean Rasinya, who believes 
there is already enough traffic 
at the crowded intersection. 


• The Department of Trans- 
portation told CB10 that it 
wants to relocate the Sixth Av- 
enue entrance ramp of the 
Brooklyn-Queens Expressway 
and widen the exit ramp by 
2009. 

“This is something we need 
to get done,” said Beckmann. 
“We have been told that this 
stretch is one of our most acci- 
dent-prone locations.” 

After the project is complet- 
ed, it should relieve the conges- 
tion caused by cars backing up 
on the ramp and onto the high- 

Beckmann saw the news as 
good — down the road, that is. 

“We are going to have to 
sacrifice a little now, but we 
will see dividends,” she said. 

• A handful of roads in the 
neighborhood will be resur- 
faced beginning in May, with a 
full list of the specific streets 
available shortly. 

“It means that for a short 
while you may have to move 
your car,” Beckmann said. “But 
that usually isn’t too big a 
deal.” 



FREE ADMISSION! 

Proceeds from the sale benefit 
the Bay Ridge Festival of the Arts' 
Scholarship Fund 


The 39th 


BAY RIDGE 

Festival fife ARTS 

EXHIBITION & SALE 


The Parish Hall of The Lutheran Church of The Good Shephard 

7420 Fourth Avenue • Bay Ridge, Brooklyn 

OPENING DAY: Sunday, April 15, 2007 
CLOSING DAY: Sunday, April 22, 2007 

GALLERY HOURS: Opening Day 4-7 
Mon. to Fri. 1:30-4:30 & 7-9:30 • Sat. 11-5 & Sun. 11-4 

CRAFT SHOW: Sat. 1 1 -5 & Sun. 1 1 -4 


^ Brooklyn’s Best ^ 

HOTEL 


Free Continental Breakfast • 60 Rooms With All Amenities 


Meeting Hall • Fitness Room • 4 Jacuzzi Rooms • Free Wireless Internet 
Secure Limited Parking • View On The Bay • Close To Restaurants 


3218 Emmons Ave. Bklyn, ny Sheepshead Bay 

(betw. Coyle & Bragg) E-mail: GM.NY275@choicehotels.com 

Fax (718) 368-3963 Tel: (718) 368-3334 ^ 


Harbor 
Motor Inn 

■ 25 years in 
business 

■ Ample parking 
on premises 

■ 24 hour security 

■ Convenient 
location (off Exit 
5 on the Belt 
Pkwy, B6 bus 
stops in front) 

■ pgg® 

1730 Shore Parkway 

(between Bay Parkway & 26th Avenue) 
Phone: (718) 946-9200 
Fax: (718) 266-0888 




718-227-1600 www.opaI-ridge.com 
Own A. Home Realty 


Mailbox Suites 

2 months FREE! 


when you purchase 10 months @ $ 14.98/mo. 

plus FREE incoming fax service 


1,000 BUSINESS CARDS - $40 


Authorized FedEx Shipping Center I 

Ground & Express FedEx Air pick up 7pm daily (Sat.@2pm) | 


Postal Service 


(718) 238-4200 



DERMER 


PHARMACY & SURGICAL 

mmmm ' 2064 Flatbush Ave. • (718) 377-4900 
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Dogs & Cats • Your Inspection Invited! 
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PUPPIES & KITTENS! 

Best Health • Home Bred • Temperments 
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(718) 258-i 


PuppyParadise.com 

2082 Flatbush Ave. Bklyn, NY 


CARROLL GARDENS CONDO 


i -A 

206 Court St. 

17181 596-3333 Hu S e lj800 s T ft - g^den duplex. 

(718) 'Jjb 3333 3 BR , 5 bath> outdoor gardetli 

See our listings: private parking. $1,100,000.00 

COBBLEHEIGHTS.COM 
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Thugs choke man in DUMBO 


By Lilo H. Stainton 

The Brooklyn Paper 


84th Precinct 


A man heading home late 
at night was robbed by a pair 
of thugs who tried to choke 
him on Water Street on April 
5, police said. 

The 25-year-old victim was 
near the corner of Jay Street, 
around 11:30 pm, when the 
strangers rushed him from, be- 


hind and grabbed his neck in 
their hands. 

When they demanded his 
valuables, the victim turned 
over his cellphone, his laptop, a 
book, a driver’s license, and 
other computer equipment — 
valued at nearly $2,000. 

The thugs then fled. 

The victim could only de- 
scribe one of his attackers, a 
black man, 5-foot-l 1 and 230- 
pounds, dressed in a blue jog- 
ging jacket. 


FREE 


VISIT 

.#;-.with 

* - THIS 



JOIN A GREAT CLUB 


OVER 250,000 SQ.FT. OF FACILITIES: AQUATICS, SQUASH, RACQUETBALL, YOGA, 
GYMNASTICS, PERSONAL TRAINING, WALLYBALL, DANCE, CARDIO, SOFTBALL, BOXING, 
CONDITIONING CLASSES, PILATES, SPINNING, JUNIOR SPORTS, BILLIARDS, & SPA 

100% HASSLE-FREE 

NO COMMITMENT - CANCEL YOUR MEMBERSHIP AT ANY TIME 

ONLY $99 INITIATION 


THIS IS A SAVINGS OF $150 OFF OUR REGULAR ANNUAL INITIATION FEE 

* BRING THIS AD FOR A FREE VISIT - OFFER ENDS APRIL 30 


EASTERN ATHLETIC 


Mac attack 

It’s not clear what prompted a 
pair of thugs to attack a woman 
with a 32-ounce fountain soda 
— chock full of ice — outside a 
fast food restaurant on Court 
Street near Schermerhom Street, 
on April 3, police said. 

The 29-year-old victim, a 
Staten Island woman, was 
headed into the burger franchise 
around 1 1 :30 pm when she met 
her attackers on the way out. 
One smacked her in the face 
with the super-sized soda, with- 
out apparent reason, and then 
the pair took off before the vic- 
tim could see them well. 

Benz swiped 

Someone stole a 20-year-old 
Mercedes from a spot on Scher- 
merhom Street in just over an 
hour on April 2, police said. 

The 64-year-old driver, a 
Brighten Beach man, left the 
vehicle near the comer of Bond 
Street, at 10:15 am. When he 
returned at 11:20 am, the 1986 
black sedan had disappeared. 

High kick save 

Despite his best kick-boxing 
defense, a victim still lost his 
cellphone to a pair of armed 
thugs who robbed him on the 
comer of Jay and Fulton streets 
on April 2, police said. 

It was just after 10 pm when 
the 39-year-old victim, from 
Queens, was attacked by the 
pair. But as one thief pulled a 
gun, the victim managed to 
high-kick the weapon away. 

But that didn’t end his 
plight. The brutes then set upon 
him with their fists, threw him 
to the ground, grabbed his cell- 
phone and fled. 

The victim could only get a 
good description of one of the 
thieves. He’s a black man, 5-foot- 
6 and 160-pounds, wearing a 
black jacket with fur trim, blue 
jeans and a black hat. His accom- 
plice was also dressed in black. 

Knifed revenge 

A knife-wielding man, angry 
about being ejected from a 
soup kitchen, stabbed one of 
the charity’s organizers on the 
hand on Fourth Avenue on 
April 2, police said. 

The victim, a Queens man, 
had just left a store near the 
comer of St. Marks Place when 
the thug sliced his left hand, 
shortly before 2 pm. 

Police said it was part of an 
ongoing feud over the attack- 
er’s behavior at the soup 
kitchen. Few details of the 
knife-man were available. 

Smith St. brawl 

It seems like a case of “tak- 
ing it outside.” 

When a verbal dispute broke 
out early on April 6 between 
two men at a store on Smith 
Street, near Pacific Street, the 
violence spread outside and left 
one man with a knife-wound 
near his heart, police said. 

The squabble broke out 
around 12:40 am, inside the 
store. Once on the street, the at- 
tacker pulled a pocketknife and 
thrust it into the left-side of the 
victim’s body. 

Police are now looking for a 
light-skinned Hispanic man, 
around age 30, 5-foot-8 and 
150-pounds, dressed in all 
black and walking with a limp. 

Big-time bust 

This time, 13 certainly proved 
to be an unlucky number. 

Police arrested a man who 


POLICE BLOTTER 


tried to steal a baker’s dozen of 
Roca Wear jackets from a de- 
partment store on Fulton Street 

A 29-year-old employee at 
the store, near the comer of 
Smith Street, saw the thief pull 
the hip-hop-style jackets from 
the display and stuff them into a 
white plastic bag. The witness 
called the cops, and Officer Jer- 
ry St. Louis of the 84th Precinct 
cuffed the burglar with the pop- 
ular outerwear, valued at nearly 
$1,500. The 24-year-old now 
faces grand larceny charges. 

Theater target 

Talk about a bad show. 

Someone raided the locker 
of an employee at a Court 
Street moviehouse on April 5 
and made off with hundreds in 
valuables, police said. 

The 19-year-old victim left 
her items inside her staff locker 
in the building, which is near 
State Street. She secured the 
locker with a hefty lock at 4: 1 5 
pm, but when she checked 
back, 15 minutes later, the thief 
had unscrewed the bottom of 
the metal locker and made off 
with an iPod, two credit cards 
and $25 in cash. 


88th Precinct 


Dorm invasion 

A trio of art students awoke 
to a true nightmare when they 
discovered a self-professed 
crack addict hanging around 
their dorm rooms at the end of 
March, police said. 

Two men at the world-fa- 
mous art school in Clinton Hill, 
ages 20 and 2 1 , were the first to 
spot the prowler. 

The men awoke around 7 am 
inside their Willoughby Avenue 
dormitory, near Classon Av- 
enue, to find the stranger talk- 
ing about his addiction to crack. 
After several hours, the man 
left, taking three cellphones 
with him. The students admit- 
ted that the door had been left 
unlocked the night before. 

The prowler must not have 
gone far. The next morning, 
around 9:30, a 19-year-old stu- 
dent awoke to find the man sit- 
ting on the floor, leaning 
against her roommate’s bed. 

She told him to leave, but he 
ducked into the hall and hid. 
She continued to yell at him to 
leave, and, after several more 
attempts to foil her, the prowler 
eventually bolted. 

That’s when she realized $3 
was missing from her dresser. 

The victim quickly called 
police, who managed to capture 
the man outside the dorm. Offi- 
cer Robert Harrell arrested the 
28-year-old on several burglary 
counts. 

Lured to danger 

A young woman’s come-on 
was enough to lead a Fort 
Greene man to a Lefferts Place 
rooftop where he was robbed at 
knifepoint on April 8 , police said. 

The 42-year-old man was on 
Classon Avenue, near Putnam 
Avenue, heading home just be- 
fore 3 am when the teenage 
woman emerged from the shad- 
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lowing her to a home near 
Grand Avenue. 

When they arrived, the teen 
lured him up to the roof, where 
she pulled out a knife and made 
her real intent known: to rob 
him. The victim handed over 
$20, the thief called out to a 
hidden male accomplice and 
then ran off. 

But she didn’t get far. Officer 
Robert Mixon caught up with 
the young tease and arrested her 
on robbery charges. 

Key bust 

Police arrested a woman 
who bashed a man half her age 
with a fistful of keys on Myrtle 
Avenue last week. 

The 22-year-old victim, 
from Queens, was walking 
along Myrtle Avenue, near 
Clinton Place, around 6:45 pm 
on April 7 when the woman ap- 
proached. It’s not clear what 
sparked her anger, but she 
clocked the victim in the face 
with her keys and threatened 
him further by claiming she 
had a gun in her handbag. The 
young man did not seem to be 
seriously hurt. 

Luckily, police were quickly 
called to the scene. Officer 
Charles Sperco cuffed the 44- 
year-old woman on charges in- 
cluding assault and resisting ar- 

Lot robbed 

Thieves stole $135 from a 
hospital parking lot cash regis- 
ter, police said. 

Sometime between March 
31 and April 2, the burglars 
busted into the kiosk at the 
Brooklyn Hospital’s parking lot 
on Dekalb Avenue, near Cum- 
berland Street. The lot is sur- 
rounded by a high metal fence 
and the key to the register was 
kept inside. 

Mouse returns 

For the second time in sever- 
al months, a woman had her 
purse stolen from a children’s 
restaurant inside the mall at At- 
lantic and Flatbush avenues, 
police said. 

The 17-year-old victim said 
she placed her purse beside her 
when she entered the mouse- 
and-cheese-themed eatery. She 
stepped away for five minutes 
and returned to find the bag 
gone, along with her school ID, 
several credit cards, her driver’s 
permit and $15. 

High-$ haul 

Thieves scored big when 
they managed to find nearly 
$4,000 in music, camera and 
other valuable equipment inside 
a car parked on St. James Place, 
police said. 

The 20-year-old driver 
parked the 2000 Jeep near the 
comer of Lafayette Avenue at 
11 pm on April 5. 

When she returned the next 
day, she found glass littering the 
sidewalk. The missing items in- 
cluded an iPod, a set of speak- 
ers, a Canon camera, head- 
phones, an art history book and 


76th Precinct 


K-9 dispute 

An angry landlord and his 
son threatened to harm the pet 
dogs of a tenant they are trying 
to force from a Dwight Street 
building, police said. 

The 52-year-old victim was 
at home, near Wolcott Street, 
when the family of thugs 
showed up around 12:30 pm on 
April 2. They reiterated their 
demands that he move out and 
asked when he was planning to 
leave. To underscore their de- 
mand, the son told the victim he 
would somehow hurt the man’s 
dogs. 

Police have the names of the 
intimidating landlords and are 
investigating the harassment 
complaint. 

Cleaned out 

Strangely, they left the 
kitchen sink. 

But burglars took just about 
everything else — including a 
washing machine and a safe 
stuffed with $5,000 — from a 
Lorraine Street apartment on 
April 4, police said. 
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The 50-year-old tenant left 
for work around 7 am, but 
when he returned after a long 
day, around 11 pm, his home, 
in a building near Hicks Street, 
had been ransacked. 

In addition to the $250 safe, 
stuffed with cash, and the $600 
washing machine, he also lost a 
DVD player worth $100 and 
several other items. Neighbors 
told police they never heard a 

Pipe-cleaned 

Someone swiped dozens of 
copper pipes valued at over 
$1,700 from a plumbing supply 
store on Baltic Street last week, 
police said. 

The copper-fiend came call- 
ing after hours, between 4:30 
pm on April 2 and 7 am the fol- 
lowing day. When workers ar- 
rived, they found the padlock 
on the yard had been clipped 
and more than a hundred differ- 
ent pipes were missing from the 
site, near Smith Street. 

Package stolen 

Someone swiped an express 
package with a $1,500 gold 
necklace that was delivered to 
a Warren Street building on 
March 26, police said. 

The 52-year-old victim said 
the package disappeared from 
the lobby of her building, be- 
tween Smith and Court streets, 
between 1 :30 pm on March 26 
and 10 pm on April 3. It was 
not clear why she waited to re- 
port the disappearance of a 
jewelry item that was pur- 
chased online, sent via an 
overnight shipper, and alleged- 
ly left by her door on March 
26. 

Burglar central 

Car thieves hit the jackpot 
recently when they discovered 
a Jeep with a $100 stashed in- 
side and another car with more 
than $3,000 in designer cloth- 
ing — both near the same cor- 
ner and just two days apart, 
police said. 

Sometime between 6 pm 
and 9:15 pm on March 30, a 
burglar busted into a 2003 
Mini Cooper parked on Con- 
gress Street, near Hicks Street. 
The 66-year-old owner lost a 
treasure trove of clothing and 
other valuables, including a 
laptop computer, a digital cam- 
era, two leather and silver belts 
worth $500 each, a $400 Her- 
mes scarf and over $400 in 
cosmetics and toiletries, police 

Burglars struck again on 
April 1, between 7 pm and 
11:45 pm, targeting a 2004 
Jeep parked on Hicks Street, 
near the comer of Congress. 

The 22-year-old owner told 
police the following items 
were missing: a credit card, a 
bank card, a personal check, a 
Massachusetts driver’s license, 
health insurance ID and a $100 
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The Weight is Over! 

Make the decision that will change your life. 

The Lutheran Medical Center Surgical Weight Loss Institute 

Open House 

Featuring: 

George S. Ferzli, M.D., F.A.C.S. 

Chair of the Department of Surgery at Lutheran Medical Center 
New York Magazine’s “Top Doctors, 1998-2006” 

Armando E. Castro, M.D., F.A.C.S. 

Vice Chair of the Department of Surgeiy at Lutheran Medical Center j 

COME SEE IF SURGICALLY ASSISTED WEIGHT LOSS IS RIGHT FOR YOU 

• MEET OUR SURGEONS AND THE BARIATRIC TEAM 

• FIND OUT ABOUT SURGICALLY ASSISTED WEIGHT LOSS OPTIONS 

• DETERMINE IF YOU ARE A CANDIDATE FOR WEIGHT LOSS SURGERY 

• HEAR STORIES FROM ACTUAL PATIENTS 

• LEARN ABOUT THE SUPPORT SERVICES WE OFFER 

Lutheran Medical Center is proud to be named a Bariatric Surgery Center of Excellence 
byAetna, BlueCross BlueShield, HIP, HealthNet & Cigna. 


Tuesday, April 17 th , 6-8 p.m. 


Lutheran Medical & Dental Staff Auditorium 
150 55 th Street, Brooklyn, New York 11220 
For information or directions call 718-667-8100 
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Is D’ag in 
the bag? 


By Christie Rizk 

The Brooklyn Paper 

Breaking chews: The D’Ag- 
ostino on Seventh Avenue will 
apparently close at the end of 
the month. 

The rumors started flying this 
week after store employees 
sounded off to their customers 
about the impending closing. The 
news spread, thanks to a mailing 
by the Park Slope Neighbors 
group, and subsequent mush- 
rooming in the blogosphere. On 
Wednesday night, a tightlipped 
manager did nothing to dispel the 
rumors. 

“Call customer service and 
they’ll tell you everything you 
need to know,” he said. 

Some Park Slopers are de- 
spondent over the closing, 
which is expected on April 28. 

“It was one of the best-run 
[stores] I’ve ever encountered,” 
groused resident Johanna 
Clearfield, who said that the 
neighborhood’s soaring rents 
pushed out the supermarket. 


Others groused that the 
D’Agostino is overpriced — 
though even its detractors could 
not dispute the importance of its 
central Slope location: It is, af- 
ter all, the only other major su- 
permarket on Seventh Avenue 
besides the Key Food at Carroll 
Street. 

“Its closing would be unfor- 
tunate since [D’Agostino] ... is 
accessed almost exclusively by 
pedestrians,” said Eric McClure 
of Park Slope Neighbors. 

Slopers are also angry over ru- 
mors that the pricey produce may 
soon become pricey housing. 

“Apparently the building 
will convert into yet another un- 
affordable housing project,” 
said Clearfield. 

But at least one Sloper hoped 
for a different outcome: “[Bor- 
ough President] Marty Marko- 
witz keeps saying that Trader 
Joe’s should come to Brook- 
lyn,” said one blogger. 

“Well, we now have a per- 
fect location.” 


78 PCT BLOTTER 


Laptop bandit 
hits Tea Lounge 


By Gersh Kuntzman 

The Brooklyn Paper 

That guy who is eyeing 
your computer at the Tea 
Lounge may not be trying to 
steal a line from your Great 
American Novel — he may 
simply be preparing to steal 
your laptop. 

A Park Slope woman found 
that out on April 7 when she had 
her laptop and bag stolen when 
she went to the bathroom for just 
a few minutes, police said. 

The 27-year-old had left the 
bag unattended at around 6:30 
pm. When she returned to the 
table, the laptop and her wallet, 
containing $20, was gone. 

The Tea Lounge, on Union 
Street between Sixth and Sev- 
enth avenues, has not appeared 
in the Police Blotter in recent 
months, perhaps because the 
baristas are constantly remind- 
ing their laptop-tapping patrons 
— who constitute the majority 
of customers on some days — 
not to leave their manuscript- 
filled computers sitting on the 
table. 

Bar grab 

A woman bar patron lost her 
wallet, cellphone and lots of 
cash after a fellow tippler 
grabbed her unattended bag on 
April 8. 

The robbery occurred at just 
after 1 am, when the 36-year- 
old New Jersey woman realized 
her bag was missing. When 
cops arrived, they found the bag 
in the men’s bathroom — mi- 
nus the wallet and cellphone. 

Stolen was $200, the phone, 
the wallet and various credit 
cards. By the time the woman 
called her charge card compa- 
nies to cancel the plastic, the 
cards had already been used to 
ring up $152 in MetroCards at a 
subway station near the bar, 
which is on Fifth Avenue be- 
tween Berkeley and Union 


enue. At around 10 am on April 
4, the current super, who lives 
in Manhattan, opened the door 
of the apartment to find a drill, 
a thermostat, an extension 
courd and a Canon camera had 
been taken. 

The locked door showed no 
signs of forced entry, police 
said, fueling the super’s suspi- 
cion that his predecessor had 
done the deed. 

Bad cab day 

A livery cabbie lost a cam- 
era, a computer and, most im- 
portant, his dispatch radio from 
his car on April 4. 

The cabbie said the items 
were removed from the passen- 
ger seat of his Lincoln Town Car, 
which had been parked in front 
of 672 Warren St., at 10 pm. 

He told cops that the total 
value of the goods was $1,420, 
but gave very little additional 
information. Cops canvassed 
the area, which is between 
Fourth and Fifth avenues, with 
no success. 
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Lame robber 

A would-be bank robber was 
foiled when the teller simply 
walked away from him on 
April 5. 

The man had entered the 
bank, which is at Seventh Av- 
enue and President Street, at 
around 2:30 pm and handed the 
teller a note reading, “Give me 
$7,000 — you know what this 
is. You have five seconds.” 

But the teller told cops that 
she noticed that the perp did not 
have a weapon. So instead of 
handing over the money, she 
walked away from her station. 

The perp, whom police say 
is a 45-year-old black man, 
about 6-foot-2 and 180 pounds. 

Take my wallet 

A woman who left her wallet 
on the table of a popular Span- 
ish restaurant on Seventh Av- 
enue finished the meal with a 
bitter dessert: the wallet was 
missing. 

The woman had been having 
dinner on April 5 at around 
9:45 at the restaurant, which is 
at the comer of Sterling Place, 
but didn’t realize until she’d 
eaten her last bite that the wal- 
let had been taken. 

She told cops it contained 
$40. She cancelled her credit 
cards before they could be used, 
cops said. 

Basement theft 

A former building superin- 
tendent is suspected in the theft 
of equipment and a camera from 
a basement apartment on 12th 
Street overnight on April 3 . 

The former super is the only 
one beside the current super 
who had the keys to the apart- 
ment, which is near Third Av- 


Congregation 
Kol Israel 



f »_ Cong. B’nai Jacob 

Park Slope Synagogue 

718-832-1266 

Shabbat: Fri Sundown Sat 9:30am 

CLASSES/EVENTS/HOUDAYS 


Congregation 
Mount Sinai 

Conservative/Egalitarian 

^ 71 8-875-91 24 ? 



Shabbat Shalom! 


Presented by 

B'nai Avraham 

of Brooklyn Heights 
117 Remsen St. • 596-4840 
Rabbi Aaron L. Raskin 
www.bnaiavraham.com 

Candle . ; 
Lighting jjgj 

Shabbat Shmini 

Fri., April 13, before 7:14 pm 

Shabbat 

Tariza-Metzora 

Fri., April 13, before 7:14 pm 

Mikvah 

For appointment call 596-WATER 






4 BRZ 


The Brooklyn Paper • www.BrooklynPaper.com • (718) 834-9350 


April 14, 2007 


Man heads to bar; it’s closed; he’s shot 


By Matthew Lysiak 
and Michael Giardina 

The Brooklyn Paper 


A man was shot on Fifth Av- 
enue in the early morning hours 
of April 6 after the bar to which 
he was headed turned out to be 
closed. 

Details were sketchy, but it 
appears that the victim was first 
hit with a blunt object and then 
shot as he neared the comer of 


92nd Street at around 5:30 am. 

He was immediately taken to 
Victory Memorial Hospital, 
where he was treated for the 
gunshot wound. Police are re- 
viewing surveillance camera 
footage in hopes of catching the 
mysterious perp. 

Dancer bottled 

A 22-year-old woman was 
pushed against a wall of a Third 
Avenue bar and injured by a bro- 
ken bottle on April 7. 

Police said the woman was 
dancing at the bar, which is near 


77th Street, at around 3:30 am 
when a dark-haired man pushed 
her and cut her cheek. 

Tech-thief 

Close to $4,000 in high-tech 
equipment was stolen from a 
Marine Avenue apartment on 
April 7. 

The 36-year-old victim dis- 
covered the theft when he re- 
turned to apartment, which is 
near 96th Street, at around 3:20 
pm. Missing was a desktop com- 
puter, a laptop, and $400 worth 
of accessories. 


Merchant steal 

A careless 20-year-old wo- 
man purchasing business sup- 
plies at a Fifth Avenue office 
supply store accidentally left her 
credit card with the cashier. 
Someone then used it for a fast- 
food feast. 

The trouble began on April 7, 
when the victim charged $30.71 
on her credit card, and left the 
card behind. The opportunistic 
bandit then went to an unmoni- 
tored register, where the card 
was tested with a 9-cent pur- 


Tln€, WeijUt is Over. 

Lutheran Medical Center 

Surjical lA/eijtif Tm^bfiA-te. 


The LUTHERAN MEDICAL CENTER Surgical Weight Loss Institute is proud to be 
the only weight loss center in Brooklyn named a Bariatric Surgery Center of 
Excellence by the American Society for Bariatric Surgery, while also holding a 
Level I Accreditation from the American College of Surgeons. 

Recently, the internationally recognized chair of Lutheran’s Department of Surgery, 
George S. Ferzli, M.D., was joined by James A. Sapala, M.D. — the nationally 
renowned inventor of the Sapala Micropouch® gastric bypass operation, the only 
patented procedure of its kind in the U.S. 

Together, they create a bariatric weight loss center with an unequaled range 
of state-of-the-art surgical procedures, including open and minimally invasive 
laparoscopic surgeries. 

The best weight loss surgical techniques available anywhere — you deserve it. 
And now, Brooklyn has it. 

To find out if you’re a candidate for weight loss surgery or one of our lifestyle 
support programs, please call 1-718-630-RXRX (7979). 




Lutheran Medical Center Surgical Solutions 

Surgical Weight Loss Institute Lifestyle Support 
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1-718-630-RXRX (7979) 
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NEIGHBORHOOD WATCH 

WHERE CRIMES TOOK PLACE 




#1 






401 

* • ’j+itii 

■■ • KSS 

' • kiV 


f. 


chase, cops said. 

Then, $629 worth of goods 
were pruchased, including gift 
certificates for $25 at Burger 
King and $15 at McDonalds. 

That’s when the victim was 
notified by her credit card com- 
pany that the card was being 
used. The credit card was can- 
celled, and the office supply 
store turned over a tape of the 
perp to authorities. 

Police said they are aware of 
the perp’s identity and are cur- 
rently looking for her. 

Door-bust bandit 

A man who was awakened in 
the middle of the night by a 
banging across the street from 
his 66th Street apartment came 
back from investigating the noise 
to find his front door kicked in 
and $1,000 missing from his 
bedroom dresser. 


Police believe that the bandit 
knew where the cash was in the 
apartment, which is near Seventh 
Avenue. 

Cash stolen 

Thieves broke into a business 
on Fort Hamilton Parkway 
overnight on April 8 and walked 
off with $300. 

The 62-year-old owner said 
he’d locked up the store, which 
is near 69th Street, only to return 
the next day to find that a securi- 
ty gate leading to the basement 


62nd Precinct 


Late-night mug 

A woman had her purse 
swiped as she walked home on 
86th Street on April 9. 

The four criminals surround- 


ed her at around 2 am, near 20th 
Avenue. 

Next, one of the hoodlums 
snatched the purse, which con- 
tained $160, credit and debit 
cards, police said. 

Unfortunately, the woman 
was unable to get a good look at 
the thieves as they fled, running 
towards Benson Avenue. 

Break-in 

An elderly woman came 
home to her Bath Avenue apart- 
ment on April 8 to find her front 
door damaged and her property 
missing. 

The 90-year-old woman 
found that the perps took more 
$3,000 in cash and jewelry in the 
12:30 pm robbery, police said. 

The criminals fled the apart- 
ment, which is near Bay 14th 
Street, before she came home. 
Unfortunately, no one was able 


Loose Dentures? 

GO AHEAD.... 

Eat what you want! 

Visit Dr. Tony Farha in the morning, 
have the “Mini-Implant System” placed in 
less than two hours, then go out and enjoy your 
favorite lunch. No more messy adhesive or pastes. 
As recently demonstrated by Dr. Tony 
on ABC & Fox News 
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• This advanced system is FDA-Approved. 

• It is a one-step, non-surgical procedure. 

• No sutures, nor the typical months of healing. 

• No pain or discomfort. 

• Affordable (Payment Plans available and Insurance coverages 
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Dr. Tony is recognized as a Professor of the Mini Dental Implant. | 
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Limited Time Offer 
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Call today for your FREE Consultation 
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Dyker 

d’zone 

moves 

ahead 


By Matthew Lysiak 

The Brooklyn Paper 

A city plan to block over- 
development in low-rise Dyk- 
er Heights moved another step 
closer to reality this week as a 
local civic association backed 
the proposal. 

More than 100 residents 
showed up at Monday night’s 
meeting of the Dyker Heights 
Civic Association — which 
then voted to support a City 
Planning Commission bid to 
limit high-rise development in 
the 160 blocks between 62nd 
and 86th streets. 

Community Board 10 will 
consider the matter on Monday, 
April 16, as part of the propos- 
al’s public-review process. 

There’s little doubt how the 
board will vote, given how 
strongly local pols support the 
Bloomberg Administration pro- 

“This rezoning plan will 
help protect the unique charac- 
ter of the neighborhood for fu- 
ture generations,” said Rep. 
Vito Fossella (R-Bay Ridge). “I 
am hopeful this plan will move 
quickly through the public re- 

Dyker Heights is just the lat- 
est neighborhood to demand 
that the city protect its character 


to identify the thugs. 

Trio caught 

Police caught three thugs who 
attempted to rob a teenager on 
April 8. 

The teen was walking on Av- 
enue U, near West 10th Street, at 
around 9 pm, when a van pulled 
up next to him. A gunman got 
out and screamed, “Get in the 
van! We’re taking your stuff!” 

In sheer terror, the victim ran 
away before the thugs could take 
anything. But he took something 
of theirs: a description of their 
faces, which later helped cops 
nab the would-be criminals. 

Chivalry hurts 

A man was mugged on West 
Fifth Street as he was walking 
his girlfriend home on April 8. 

The couple was near Quentin 
Road at around 3 am, when two 
perps approached. One grabbed 
the man by the neck and de- 
manded that he fork over his 
cash. Next, the thugs started 
punching and kicking the couple, 
snatching a cellphone, police 

The criminals fled in a white 
SUV track. 

Hot wheels 

A man got into his car and 
started it up, only to discover that 
he had no wheels to go any- 

Thieves had jacked up the car, 
a 2006 Nissan Maxima, and 
stolen the tires at around 1 1 pm 
on April 6. The car had been 
parked on 81st Street, near 16th 
Avenue. 

There were no witnesses to 
the heist. 

Female duo 

Two women were caught on 
April 5 trying to return property 
they stole from a Bay Parkway 
department store. 

The thieves stole mostly 
clothes off the shelves of the de- 
partment store, which is near 
Cropsey Avenue, and attempted 
to return the stolen items, police 

Cops nabbed the two at 
around 9 pm. 

Purse swipe 

An elderly woman had her 
purse swiped in broad daylight 
as she was walking on 86th 
Street on April 2. 

The woman was near Bay 
29th Street at around 3 pm, when 
the perp came from behind on a 
bike. The purse contained $13, 
and her Medicare card, police 



by changing the zoning to block 
high-rise construction. Park 
Slope, Carroll Gardens and Fort 
Greene have also completed or 
are working on similar zoning 
changes. 

But opponents say that 
downzoning results in less 
housing — which is critically 
needed as Brooklyn grows. 
Housing advocates say the high 
cost of real estate is pricing 
many people out of their neigh- 
borhood. Downzoning, they 
say, limits housing opportuni- 
ties for both lower- and middle- 
class residents. 

Community Board 10's public 
hearing on the matter is sched- 
uled for Monday.hgfhgfh April 
1 6, at the Knights of Columbus 
(1305 86th St. between 13th 
and 14th avenues), 7:15 pm. 
Call (718) 745-6827 for informa- 
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Beginning of the end: 50 years ago this week. 
Dodgers began final season here in Brooklyn 



By Mat Probasco 

for The Brooklyn Paper 

In 1955, Brooklyn had the 
best team in baseball. Two 
years later, it didn’t have a 
team at all. 

The Boys of Summer needed 
a new stadium and the city 
wouldn’t give them one. So on 
April 16, 1957 — 50 years ago 
Monday — the Brooklyn 
Dodgers opened their last sea- 
son, the beginning of the end of 
a fabled franchise that, legend 
has it, comprised the heart, soul 
and spirit of a borough forever 
in the shadow of Manhattan. 

Of course, the departure of 
the Dodgers also comprised a 
great myth: that the team aban- 
doned the borough. In fact, it 
was the other way around. 

In 1957, the Dodgers drew 
just 1.03 million fans to Ebbets 
Field, their beloved, 32,000- 
seat bandbox. That attendence 
figure was nearly half of the 
team’s peak in 1947, when 
Dem Bums sold 1.9 million 

Yet during that 10-year at- 
tendance slide, the team was al- 
most always winning — culmi- 
nating in its sole World Series 
championship in 1955. For at- 


tendance to fall during a period 
of solid play is almost unheard 
of in sports, said baseball histo- 
rian Tom Gilbert. 

His conclusion? 

“The Dodgers didn’t leave 


Brooklyn. Brooklyn left the 
Dodgers,” said Gilbert. “People 
were leaving Brooklyn at that 
time. There was that whole 
sense that everything’s going to 
hell. In a way, [the Dodgers] 
were abandoned.” 

Yet the myth persists that the 
Dodgers’ departure ripped a 
hole in the borough’s psyche, a 
likely side-effect of just how 
beloved the team’s players 
were to its diehard fans — that 
generation of now-silvered- 
haired men whose boyhood 
dreams were all tinged in 
Dodger blue. 

“When they finally beat the 
hated Yankees [in the ’55 Se- 
ries], people went running 
through the streets yelling and 


screaming, shouting and danc- 
ing. There were parades. It was 
... like we won a war,” said 
Ron Schweiger, Brooklyn’s of- 
ficial historian. 

Like many others of his gen- 
eration, Schweiger keeps a ver- 
itable Dodger museum in his 
cramped basement: scores of 
signed photographs, ball caps, 
nick-knacks, pins, posters and 
patches. 

It helped that most of the 
players lived in the borough, 
with many renting houses for 
the summer in Bay Ridge — 
an unthinkable scenario from 
today’s big-money players. 

“The boys around here would 
play stickball in the street with 
the pros watching. When they 
made an error, the pros would 
heckle them,” said a 65-year-old 
man walking near the Lafayette 
Walk apartment where Carl Esk- 
ine used to live. 

Naturally, their fans were 
crushed — though, again, it’s a 
myth that the Dodger players 
were distraught about the move 
to sunny California (consider 
what it did for Koufax’s ca- 
reer!). 

Indeed, Duke Snider once 
told Gilbert that it felt like that 
whole team had been traded to- 
gether. 

Yes, there were hard feelings 
when the team left, but some of 
the pain might have come from 
the lackluster final campaign. It 
opened 50 years ago Monday 
with a 7-6 win in Philadelphia, 
thanks to Gino Cimoli’s 12th- 
inning homer, but the team 
quickly became unglued. 

They dropped four in a row 
to the Cincinnati Redlegs and 
the New York Giants, then won 
five straight on the road; then 
lost four in Pittsburgh and 



LACROSSE IN BROOKLYN!!! 


Boys and girls ages 7 to 1 4 come join the 

Brooklyn Crescents Youth Lacrosse team 

Lacrosse combines the skills of soccer and basketball 
No experience necessary - we’ll teach you! 

Come see for yourself: FREE CLINICS 
at the Prospect Park Parade Grounds 3/27 and 3/29 
and at Brooklyn Tech HS Field 4/1 and 4/15 


For more info: brooklyncrescents@yahoo.com 
http://brooklyncrescents.googlepages.com 




Live the Loft Life 


HISTORIC LIVING WITH A MODERN TOUCH 



adams 

SQUARE 



Newly Renovated One, Two and Three 
Bedroom Residences from $440,000 

THESE LOFT-LIKE RESIDENCES FEATURE: 

• High volume ceilings and oversized windows 

• Gourmet kitchens featuring granite countertops, 

KitchenAid and Bosch appliances 

• Classic baths of Carrera marble 

• Solid hardwood floors throughout 

THIS LOFT-LIKE LIFESTYLE INCLUDES: 

• Fully equipped fitness center 

• Private landscaped garden courtyard 

• On-site parking for many homes 

• Bicycle room 

501 ADAMS STREET 
HOBOKEN, NJ 07030 

201.795.0055 

www.AdamsSquare.com 

MARKETING AND EXCLUSIVE SALES AGENT: 

THE MARKETING DIRECTORS, INC. 

AN R SQUARED RESIDENTIAL CONDOMINIUM 


This is not an offering. The full terms of the offer are available in a public offering statement available from the Sponsor. This does not 
constitute an offering to the residents of New York or any other state where prohibited by law. Prices subject to change without notice. 




Philadelphia; then won five; 
then lost four again. 

It was like that all season. 
The mighty Boys of Summer 
went 14 and 17 in June, 20 and 
10 in July, 16 and 14 in August, 
and ended with a whimper by 
winning just 1 1 of their final 25 

The season ended was a loss 
in Philadelphia, a mediocre 84-70 
record, and a third-place finish. 

And then they were gone. 

Team owner Walter O’Mal- 


ley hadn’t even let the public 
know about his planned move 
to L.A. until after the season 
was over, yet another reason he 
lives on in infamy. 

“O’Malley wanted to 
squeeze the last nickel out of 
Brooklyn,” said Tom Knight, a 
Brooklyn baseball historian. 

Knight said it over a ham- 
burger at a McDonalds across 
the street from where Ebbets 
Field once stood. 

— with Josh Saul 


Ode to the Bums 


Charlie Burke lives on 95th Street in Bay Ridge — around the 
corner from Carl Erskine's place. When we told Burke that we 
were writing about the Dodgers' last season in Brooklyn, the 
71-year-old shared his poem, "Say Goodbye, Brooklyn," with 
its references to Walter O'Malley and Mayor Robert Wagner: 


Goodbye, Reese, Snider and 

Just a few stars of the once- 
Brooklyn Dodgers. 
Goodbye to every Brooklyn 
street and also every alley. 
We'll miss the Dodgers very 


much, but not Mr. O'Malley. 
Say goodbye, Mr. Wagner, 
And not to be too critical, 

But was the issue a baseball 

Or was it political? 


Brooklyn Doc House 

* ** rlavrarp 8 hnarrlino 

A4 


u 


daycare 8 boarding 

718 222-4900 

yam-iopm weekdays, 9am-i0pm weekends 

• 2 supervised playgrounds - fun G SAFE 
j • web cams - waten your dog play 
I • curbside pick up and drop off 
I • air-conditioned / sprinkiered building 
I • individual attention 

I • multi-pet 8 long-term boarding discounts 

' ]Tj DOUglaSS (at 4th Ave in Park Slope) 
brooklyndoghouse.com 


DRESS 



Elisa Zuritsky in the back-up 
dress at her wedding. 


Continued from page 1 
sarily looking for weepiest 
wedding story. 

After all, hers could win her 
own contest. 

“I know it’s a cliche, but the 
dress really is important,” she 
said. “I wanted one that made 
me feel right, like I was wear- 
ing something elegant, not a 
costume.” 

The dress, she said, made her 
feel “teeny-tiny [and] I’m not.” 

For weeks, the woman who 
owned the shop in the East Vil- 
lage told Zuritsky that the dress 
would be delivered “next 

But “next week” never came 
— until the wedding was this 
week. 

When the East Ninth Street 
store finally closed, Zuritsky bit 
the bullet and went with her fu- 
ture mother-in-law to Klein- 
feld’s, the former Bay Ridge 
wedding emporium, to buy the 
back-up gown. 

“It captured the spirit of the 
original,” she said. 

But there was still that mon- 
ster in the box to deal with. 

“I had the best time at my 
wedding, so I should be able to 
open the damn box, and finally 
face The Dress,” Zuritsky wrote 
on her Web site. “But I just 
can’t.” 

So, ladies, grab your pens. 

Entries are due on Memorial 
Day and a winner will be an- 
nounced on June 22 (too late 
for a June wedding, but this is a 
free dress we’re talking about). 

Zuritsky will even send the 
dress, postage paid. The only 
thing she is asking in return is a 
picture of the winner wearing 
the dress at her wedding. 

Zuritsky has already re- 
ceived 10 entries since her site 
went live two weeks ago — 
and one wedding expert isn’t 
surprised. 

“It’s a very exciting, novel 
idea,” said Eric V. Copage, a 
former writer on the New York 
Times wedding page. 

“But for me, the most excit- 
ing thing will be to see which 
essay she picks as the winner. 
That will reveal even more 
about her than about the essay 




PROSPECT PARK 

RESIDENCE 

Health Fair 

April 18, 2007 - 2 -4 PM 
1 Prospect Park West, Brooklyn 
(Between Union Street and President Street) 



PARTICIPANTS INCLUDE: 

Great Neck Chemists (Bring Your Medications) 
Fox Rehabilitation 

Methodist Diabetic Resource Center 
The I Doctor 
Alzheimer's Association 
Dr. Susan Schneidermesser (Podiatrist) 

Free Weight and Blood Screening 


Located at Grand Army Plaza in the Park Slope section of Brooklyn, Prospect Park 
Residence provides the finest in senior living in a homelike setting. 


Please call 718.622.8400 for details on this event. 
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HIT THE INK SPOT: Geoffrey Wood of Cartridge World 
on Atlantic Avenue demonstrates how he refills old print- 
er cartridges with new ink. Cartridge World plans to plant 
a tree for every 10 cartridges each customer recycles. 


Buy some ink, 
& save a tree 


By Josh Saul 

for The Brooklyn Paper 

Want to turn those empty printer cartridges into trees? 

Cartridge World, a two-month-old Atiantic Avenue franchise 
that refills old toner cartridges so they can print again, is now 
teaming up with a national tree-hugging group to save the very 
trees that are all too often the tragic victims of overzealous print- 

just in time for Arbor Day (which is when, exactly?), the 
company announced that it would pay to plant a tree in a nation- 
al forest every time a customer refills 10 cartridges. 

“It’s a great opportunity for Cartridge World to contribute to 
reforestation, said the owner, Geoffrey Wood. 

A similar initiative in Britain resulted in 6,000 trees being 
planted, according to Cartridge World CEO Burt Yarkin, who 
hopes his 550 U.S. stores could lead to the planting of 75,000 
trees nationwide. 

Now if he could just do something about all that paper. 

Cartridge World is at 224 Atlantic Ave., between Court Street 
and Boerum Place. Call (718) 858-3887 for information. 



KEEP HOPE ALIVE: Rep. Yvette Clarke was the sole "nay" vote 
name a library at Ellis Island for entertainer Bob Hope. 


House bill that would 


No Hope for Yvette 


By Christie Rizk 

The Brooklyn Paper 

What does Rep. Yvette Clarke have against 
Bob Hope? 

That’s what some fans of the leg- 
endary coming and troop entertainer 
want to know after Clarke (D-Park 
Slope) was the only member of 
the House to vote “no” on a pro- 
posal to name the library on Ellis 
Island after the British-bom Hope . 

“Ellis Island is a national treasure 

most Americans,” Clarke said in a 
statement. “Bob Hope is a great Amer- 
ican and a fantastic human being, [but] I 
see the museum and all aspects of the is- 
land to be greater than any one human be- 
ing.” 



“Bob Hope brought laughter and entertainment 
to Americans, especially our armed forces, for 
decades,” he said. “It is fitting that a room on Ellis 
Island be named for him.” 

But Clarke wasn’t buying it, and 

said that renaming the library for one 
person would insult many people. 

“What about all the black slaves 
that were brought over from Africa?’ 
asked Chic Smith, Clarke’s spokes- 
woman. “They can’t identify with 
Bob Hope.” 

Of course, African slaves weren’t 
brought to the U.S. through Ellis Is- 
B land, but you get Clarke’s point — and 
r she added that she would have opposed 
the naming no matter who was nominat- 
ed for the honor. 

The bill was approved 420-1 , and will go to the 
Senate for a widely expected approval. Piece of ad- 
vice to Engel: Don’t bother inviting the freshman 
congresswoman to the name-changing ceremony. 


Clarke: Save Duffield Houses 


The Brooklyn Paper 

Rep. Yvette Clarke has thrown her support behind the owners of several Downtown Brooklyn 
houses who claim their buildings were once part of the Underground Railroad. 

Clarke (D-Park Slope) sent a letter to her former colleagues on the City Council to demand the preser- 
vation of the “historic” houses on Duffield Street. 

“Preserving the homes ... is simply the right thing 
to do,” Clarke added. 

The city wants to tear the houses down to make 
way for a parking garage. Last month, the Economic 
Development Corporation released a hotly contested 
report concluding that there was no proof that Aboli- 
tionist activity had gone on in the homes. 

But the homeowners (including Joy Chatel, left) and 
many Downtown Brooklyn historians have accused the 
city of deliberately ignoring links between the homes 
and the Underground Railroad. 

This is the second time since her promotion to 
Congress that Clarke has made news tackling the 
legacy of slavery. In February, Clarke — a supporter 
of Brace Ratner’s Atlantic Yards project — threatened 
to call Congressional hearings to investigate Ratner’s 
naming-rights deal with the British Barclays Bank, 
which has repeatedly been linked to the slave trade. 



Golden landmark at BBG 


The Brooklyn Paper 

Saucer magnolias aren’t the only 
item worth sniffing out at the Brook- 
lyn Botanic Garden. The Landmarks 
and Preservation Commission offi- 
cially deemed the Garden’s Laborato- 


ry Administration Building a city 
landmark last month, declaring it 
“one of McKim, Mead & White’s 
most significant later commissions.” 
The Tuscan revival building was 
built between 1912 and 1917. Com- 


mission Chairman Robert Tierney 
celebrated “its extraordinary cupola 
and octagonal roofs,” but we like the 
building because that’s where the 
public toilets are located. 

— Dana Rubinstein 



STILL SPOONING 



Clinton Hill man's spoon rest 
trove is tribute to dead wife 


I 

i 
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By Dana Rubinstein 

The Brooklyn Paper 

Frank Cassa offers no pro- 
found explanation for why 
he’s amassed the world’s 
largest collection of spoon 
rests. He says he just likes to 
collect things. But the collec- 
tion is more than just kitsch 

— it’s a living tribute to his 
late, beloved wife. 

At 90-years-old, Cassa pos- 
sesses the world record — as 
recorded in the Guinness Book 
of World Records — for the 
largest collection of spoon 
rests, those rarely glorified 
kitchen utensils that keep slop- 
py spoons from soiling spot- 
less counters. At the moment, 
he has nearly 1,000, up from 
338 when he secured the cov- 
eted Guinness honors in 2000. 

Cassa, who has lived in the 
same Hall Street home in Clin- 
ton Hill for 60 years, inherited 
the spoon-rest-collecting hob- 
by from his late wife, Cather- 
ine, who came upon the seed 
of their obsession during a vis- 
it to the Bahamas in the 1970s. 

That first spoon-rest, the 
origin of the collecting fervor 
to come, is an innocuous baby 
blue, with a map of New Prov- 
idence Island on the ladle. It 
hangs next to Cassa’s refriger- 
ator, near a sub-collection of 
owl-shaped spoon-rests. 

“My wife said, ‘This is 
nice,”’ recalled Cassa, as he 
recounted that fateful day that 
would ultimately turn his 
kitchen and living room into 
kitchen-utensil galleries. 

“My wife said, ‘It even has 
a thermostat in the middle. We 
could use that in the kitchen.’ 
We went to several more is- 
lands and ended up coming 
back with 10 spoon rests.” 

And so it began. Cassa and 
his wife proceeded to go on 17 
more cruises, and two trips to 
Europe, each time returning 
with more and more spoon 
rests. By the time Catherine 
died in 1992, there were 95 
spoon rests hanging on the 

Soon, the hobby became a 
way for Cassa to honor his 
wife, and to keep busy. And 
once that happened, friends 
and family always knew the 
perfect birthday gift for Cassa 

— a spoon rest from some- 
where in the world. 

“As crazy as it sounds, 



Ninety-year-old Frank Cassa with his collection of spoon rests 
at his Clinton Hill home. The massive trove has earned Cassa 
a place in the Guinness Book of World Record (below). 



Grandpa decided to honor his 
love for my grandmother by 
continuing her collection of 
spoon rests,” Cassa’s grand- 
daughter, Tracey Porpora, 
once wrote in a newspaper ar- 
ticle about her grandparents’ 
unusual hobby. 

Indeed, Cassa plans to in- 
scribe “Guinness Book of 
World Record holder” on 
Catherine’s tombstone when 
he reaches 1 ,000 spoon rests. 

“That’s the promise I made 
after she died, and I’m going 
to keep it,” he said. 

Today, Cassa’s menagerie 
has every conceivable species 
of spoon rest, from fish- 
shaped to fruit-shaped, from 
glass and wood to ceramics, 
and yes, even plastic. 

There are spoon rests bear- 
ing messages, like the one that 
says “Shhh, spoons resting.” 
Most bear the name of their 
reputed place of origin: Egypt, 
France, Greece, Israel, Bulgar- 
ia, Santo Domingo, South 


Dakota, Iowa, and Beautiful 
Mount Airy Lodge, to name a 

(“Ninety-nine percent of 
them were made in China,” he 
points out.) 

There are even spoon rests 
made for more than one 
spoon, and, truth be told, 
spoon rests designed for a 
fork. 

Cassa only has one spoon 
rest on his stovetop. It’s a mar- 
ble-like version too dense to 
drill a hole through, with an 
inscription that reads, “I cook 
with wine. Sometimes I even 
put it in the food.” 

Cassa regards his collection 
with a curator’s eye. Showing 
off his trove to a reporter last 
week, he flicked on the circular 
fluorescent light above the 
kitchen table to demonstrate the 
special glow it casts on his sub- 
collection of sparkly spoon- 
rests. 

On the same wall is one of 
the many certificates Cassa has 
received from the Guinness 
people over the years. It reads: 
“Frank Cassa of Brooklyn, 
New York, USA, has a collec- 
tion of 635 different spoon rests, 
which he amassed since the 
1970s with the help of his late 
wife, Catherine Cassa.” 

Cassa celebrated his 90th 
birthday a week ago — for 
which, of course, he was given 
more spoon rests. Soon, Cassa 
said, he’ll contact the Guin- 
ness Book of World Records 
to inform them that collection 
has topped 1 ,000. 

“There’s no end to it.” 

And here’s the kicker: He 
doesn’t even cook. 



Bill Baird 


Nowadays, the city hands out condoms at your cor- 
ner coffee bar. But four decades years ago, it was ille- 
gal for single people to have birth control. That 
changed, of course, thanks to Bill Baird, a Brooklyn Col- 
lege graduate and one-man army against repressive 
abortion and birth control laws. His crusade culminated 
in the landmark Supreme Court ruling in Baird v. Eisen- 
stadt (1972), which legalized the use of birth control by 
unmarried people, paving the way for sound family 
planning (and the Sexual Revolution that we've heard 
so much about). To commemorate the 35th anniversary 
of the High Court ruling on March 22, Baird dropped 
by his old alma mater and checked in with our editor, 
Gersh Kuntzman. 



Q: So, the students must have been really 
excited to see you, the man who did so 
much to ensure their right to get con- 

A: Are you kidding? Most people have no idea 
that condoms and diaphragms were illegal so 
recently. And this was the 35th anniversary of 
that case, yet most people would look at you 
crazy if you told them that possessing birth 
control was a felony! 

Q: Until you came around, of course. 
What did you do? 

A: In 1967, 1 was working for a company that 
made contraceptive foam. I went to Boston, 
where just showing a diaphragm got you a 
five-year jail term. So I did that and also gave 
a package of foam to an unmarried 19-year- 
old woman. They threw me in jail — a felon! 
I was in the Charles Street jail for three 
months. There were rats in the cell, bugs in the 
food, the threat of rape, forcible body search- 
es. Finally, the Supreme Court heard me. They 
said if the right of privacy means anything, it 
is the right of individuals to be able to choose 
when to bear a child. 

Q: But you had allies in the fight, no? 

A: Are you kidding? I went to Planned Parent- 
hood and asked them to take a position that 
abortion is a woman’s right and they said no. 
They said abortion took the life of a child. And 
they opposed birth control for unmarried peo- 


Q: Well, naturally. The notion of a 
"planned" parenthood was an alien con- 
cept in such a religious country as ours. 

A: But I’m religious, too! The difference be- 
tween the Religious Right and the Religious 
Left is that we on the Left don’t want to im- 
pose our will on anyone. We don’t say you 
have to have an abortion. But we want it to be 
available. Very few people have the courage to 
stand up to people who say they’re more 
moral than the rest of us. 

Q: Not to sound like a Devil's advocate, 
but what's the big deal? We have legal 
abortion and the right to buy contracep- 
tives. You won. 

A: But the public is asleep! People can’t see 
that the Right wants to take away the right to 
privacy that was guaranteed in Baird v. Eisen- 
stadt and Roe v. Wade. During their confirma- 
tion hearings both [John] Roberts and [Sam- 
uel] Alito said they support the privacy right 
guaranteed in Baird v. Eisenstadt. But 
[Clarence] Thomas said the same thing in 
1991 — but once he got on the Court, he vot- 
ed against the right to privacy. You’ll see, 
Roberts and Alito will do the same. 

Q: Not if you're around. 

A: I’ll keep fighting, you can be sure, no mat- 
ter how many death threats. 


Our accountant gives you 
the real deal on income tax 


The Brooklyn Paper 

The taxman cometh on 
April 17, but not everyone is 
having nightmares about W-2- 
form-wielding taxmen de- 
scending on their bank ac- 
counts. There are calm ones 
amongst us. 

They are known as ac- 
countants. 

And, oh, the stories they can 
tell. That’s why Brooklyn Paper 
reporter Dana Rubinstein called 
up her accountant, former 
Brooklynite Jonathan Gassman, 
who has been in the tax busi- 
ness for 21 years. 

Q: How you doing this tax 
season, John? 

A: The freaks come out at 
night. All the nuts are calling at 
the last minute. I have, like, 50 
emails in my inbox. Why do 
they wait until the last minute? 
Q: Why do they wait until 
the last minute? 

A: People are scared. People 
hate doing taxes. Do you like 
going to a dentist? It’s a pain. 
It’s something they have to do. 
... [They say] “I just don’t like 
dealing with money. It scares 

Q: Do you like dealing with 
money? 

A: I love dealing with money. 
It’s all about helping people. 

Q: So what's the dumbest 
question you have ever been 
asked (that didn't come from 
me)? 

A: I don’t think there’s ever a 



dumb question. But we had a 
client last year, a senior execu- 
tive from a very well-known 
advertising agency, who hadn’t 
filed taxes in three years. The 
government told him he owed 
more than a million dollars. 
And you know what, by the 
time we were done with him, 
he was getting refunds. 

Q: How often do people re- 
ally get audited? 

A: There are three reasons peo- 
ple get audited: One, your tax 
return sticks out like a 
sore thumb, like you’re 
claiming 15 children. 

Boy, that’s a lot of 4 
kids to have. Or 
if you’re giving 
more than 50 
percent of your 
income to chari- 
ty. Next, I call it 
“eeny meeny 
miney mo.” Au- 
dits are some- 
times just a ran- 
dom sample of 
the population. 

Nothing you could 
do to hide from that. 

Reason number 
three: the whistle- 
blower syndrome. You 
see this with a lot with 
disgruntled employees. The 
bookkeeper who leaves and 
says, “I know you cheat on 
your taxes.” Or ex-spouses who 
send a letter to the government 
and say, “I know my husband 
has offshore bank accounts, or 


you've ever taken part in? 

A: We had a client that had an 
audit and they tried to deduct 
everything. Oh, a gold Rolex 
watch, a fur coat. They said that 
the fur coat was a rag for the 
office. And the Rolex watch 
was a clock for the office. They 
got away with it. We used to 
have people try to deduct the 
cost of their children’s college. 
Q: Any last minute tips for 
those who've waited until 
the 11th hour? 


A: If you don’t have the money 
to pay, file your return anyway. 
They will hit you with even 
bigger penalties for not filing 
on time. You can work out a 
payment arrangement, or a 
schedule. I just had an attorney 
who makes $600,000, yet does- 
n’t have a pot to pee in. He 
spends it all. He hasn’t paid a 
dime in taxes in two years, And 
the government is after him. 

But you know what? 
He filed his return 


A: I’m talking to a 
self-employed client 
this morning, and she 
owes money, and she’s 
bent out of shape. I can’t 
bump up her expenses anymore. 
She said, “What else you have up 
your sleeve, Jonathan?” I had her 
open an SEP [retirement ac- 
count] . A self-employed person 
has until the filing deadline to 


unreported income.” By the 
way, if you do that, the govern- 
ment will pay you up to 10 per- 
cent of what they collect. 

Q: What's the craziest audit 


! 

i 
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fund a retirement plan. You can 
put 20 percent of your net in- 
come into it. So, she will be able 
to put away about $14,000, 
which will wipe out the entire tax 
bill she would have had. She’ll 
owe nothing. 

Q: Not bad. What else? 

A: Are you paying me for this 
advice? Anyway, if you’re eli- 
gible to contribute to an IRA, 
you should definitely do it, 
even if it’s non-deductible! In 
2010, you can convert your tra- 
ditional non-deductible IRA to 
a Roth IRA. You’ll pay tax on 
that conversion, but then it will 
grow tax free! Let’s assume for 
the moment that someone puts 
$4,000 into a non-deductible 
IRA and when they retire 
there’s $40,000 in the IRA. If 
they take the entire $40,000 out, 
it tax free. This is huge. And so 
many people are just unaware 
of it. 

Q: Do you think Americans 
are overtaxed? 

A: Absolutely, positively not. 
Foreign tax rates are signifi- 
cantly higher. . . . But I will say 
that if you live in Brooklyn, 
you’re paying the highest rates 
of taxes, because you have the 
federal tax, Social Security tax. 
New York State tax. New York 
City tax. That’s a lot of tax. 
Then you add the sales tax, the 
gasoline tax, the cigarette tax. 
So if you break it down, we are 
taxed very heavily. But not as 
heavily as foreigners. 
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BE YOUR OWN BOSS. OWN YOUR OWN RITA’S. 


FREEDOM. SUCCESS. 




• • • • • 
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OP 251 


FEED YOUR 

CRAVING 


FRANCHISE 

HIGH 

PERFORMER* 


• • 


• • • • • 



A brand that owns the category. 
Products with a cult-like following. 
A proven business model. 
A recipe that includes expert 
training and support. 
A ground-floor opportunity 
with tremendous upside. 


Find out more about our 
successful business concept at 
RITA'S FREE franchise seminar: 


WEDNESDAY, APRIL 25, 2007; 7:00 PM 

Marriott NY at the Brooklyn Bridge 
333 Adams Street 
Brooklyn, NY 1 1 201 


To register today visit: 
www.ritasice.com 
or call 1 -800-677-RITA 

* Startup Journal (Wall Street Journal Online) 




April 14, 2007 


The Brooklyn Paper • www.BrooklynPaper.com • ( 718 ) 834-9350 


psz 7 


One week later, pols bury Yards tunnel plan 


By Ariella Cohen 

The Brooklyn Paper 

Two Brooklyn lawmakers have already 
abandoned their week-old proposal to dig 
a tunnel under the proposed Atlantic Yards 
project as a way of fixing the mega-devel- 
opment’s anticipated traffic — a portent of 
how difficult it will be to find a solution to 
the coming snarl at the intersection of 
Flatbush, Atlantic and Fourth avenues. 

Councilman David Yassky (D-Brooklyn 
Heights) and Assemblyman Hakeem Jeffries 
(D-Prospect Heights) had suggested digging 
a tunnel below Fifth or Sixth avenues that 
would ran from Flatbush Avenue to north of 
Atiantic Avenue. 


But a spokesman for Yassky 
(below) said this week that the 
councilman had already real- 
ized that the tunnel was “un- 
realistic.” 

“It would be very costly,” 
admitted the spokesman Sam 
Rockwell. 

The “Yassky Tunnel” is th 
second high-profile traffic pro- 
posal to crash in as many weeks. 

Last month, the Department of Trans- 
portation proposed converting " 
Slope’s Sixth and Seventh avenues 
way streets in hopes of untangling the grid- 
lock. 

That plan was killed by DOT after the local 
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community board put up a stop sign. 
The mega-development is pro- 
jected to bring up to 3,000 cars 
per hour to the already-choked 
intersection of Flatbush and 
Atlantic. The throngs of bas- 
ketball fans and thousands of 
new residents prompted 
Yassky and Jeffries (right) to 
think big. 

“This tunnel would become 
the primary means for north and 
southbound traffic to cross At- 
lantic Avenue,” the pols said in the 
letter to Empire State Development Corpora- 
tion chairman Pat Foye and Deputy Mayor 
Dan Doctoroff . 


But maybe the lawmakers were the tunnel, 

thinking too big. The letter said Ratner, rather 

“The point is that there are op- than the city or state, should 

tions that aren’t being discussed,” cover the costs of the traffic- 

said Rockwell. “We are advocat- mitigation measures, 

ing for a real discussion that re- “But we are not aware of 

suits in significant action.” any commitment by Forest 

Other ideas that Jeffries and ItJ City Ratner to assume this 

Yassky kicked around included J " obligation,” the letter noted, 

turning the troubled intersection Experts were attracted to 

into a Grand Army Plaza-style the notion of a European-styled 

traffic circle, hiking the price of traffic circle at the hectic intersec- 
parking to discourage car traffic, tion to improve the flow of cars, 

and creating a bus rapid transit route “A rotary would probably improve 

on Flatbush Avenue. the performance there,” said Paul Steely 

Jeffries and Yassky also suggested a Park White, executive director of Transportation 
Avenue-style overpass as an alternative to Alternatives. 


But White said that the strongest propos- 
als were those that discouraged driving and 
promoted the use of public transit or bicy- 
cles. He said that the Flatbush-Atlantic tun- 
nel was a dead end, hefty price tag aside, be- 
cause it didn’t address the root cause of 
traffic: too many cars. 

“The era of creating more roads is over,” 
said White. “The new goal is to make better 
use of the roads we have. 

“Old-school traffic solutions are just not 
going to cut it for this project,” he added. 

Errol Cockfield, a spokesman for the 
ESDC, said that Foye would “review the let- 
ter very closely.” 

“We are very concerned about traffic con- 
cerns from the community,” Cockfield said. 


Long, 

By Matthew Lysiak 

The Brooklyn Paper 

A perfect storm of traffic 
congestion is beginning to 
form off the coast of Brooklyn 
— and it’ll hit just in time for 
the summer driving season. 

In June, one lane in each di- 
rection on the Verrazano-Nar- 
rows Bridge (pictured) will be 
closing to allow for a rehab of 
the lower level exit ramp. 

That work is also expected to 
last about two years. 

That comes on the heels of 
another two-year renovation 
project that will rip up 86th 
Street in Bay Ridge — work 
that is expected to only worsen 
the surrounding gridlock. 

“The construction is going to 
be an absolute nightmare,” said 
Josephine Beckmann, district 
manager of Community Board 
10. “But ... these improve- 
ments need to be made, no mat- 
ter how inconvenient.” 

Meanwhile, in other Brook- 
lyn-Queens Expressway news, 
the Department of Transporta- 
tion announced last week that it 
wants to relocate the Sixth Av- 
enue entrance ramp in Bay 
Ridge and widen the exit ramp 
by 2009. 

“This is something we need 
to get done,” said Beckmann. 
“We have been told that this 
stretch is one of our most acci- 
dent-prone locations.” 

After the project is completed, 
it should relieve the congestion 
caused by cars backing up on the 
ramp and onto the highway. 

Beckmann saw the news as 
good — down the road, that is. 

“We are going to have to 
sacrifice a little now, but we 
will see dividends,” she said. 



No hope for 
hit-run victim 


The Brooklyn Paper 

A young motorcyclist was left brain- 
dead Saturday morning after a dark 
SUV slammed into her at a Clinton 
Hill intersection and fled, said police. 

Monica Henk, 26, was riding her 
motorcycle at around 7 am, when the 
black Chevy crashed into her and left 
her for dead at the comer of Kent and 
Flushing avenues. 

Henk, a Colombia-bom tattoo artist, 
model, and musician, was believed to 
have been heading home to Bedford- 
Stuyvesant to feed her dog before she 
went to class at the Brooklyn Conser- 
vatory of Music in Park Slop. 

“She’s such a vibrant, active per- 


son,” said her husband, Dan Henk. 
“She was a model, an artist, a musi- 
cian. She did so much.” 

Henk earned her living as a tattoo 
artist at Tme Blue Tattoo in Queens. 
She recently posed for Skin and Ink 
Magazine’s 2006 calendar (see photo) 
and the cover of the Spanish-language 
body art magazine called Tatuajes y 
Perforaciones. 

The accident rendered her brain-dead. 

“They did a CAT Scan, and it con- 
firmed extensive brain damage,” said 
Henk. “Plus, there was bleeding inside 
the brain, and the accident destroyed 
significant spinal cord tissue. Even if 
she had been revived at scene, she 
probably would have been paralyzed 
from the neck down.” 


hot gridlock summer 


Stab victim fights back — with lawsuit 


By Dana Rubinstein 

The Brooklyn Paper 

A Park Slope lawyer whose throat 
was slit in the parking lot of his build- 
ing has taken one of the borough’s 
biggest developers to court. 

Christopher Nesterczuk’s life chang- 
ed forever at around 7 am on June 16, 
2004, when he walked into his backyard 
parking lot at Park Slope Terrace, which 
was still under construction. The lot, ac- 
cessible via a driveway connected to 
Sackett Street, between Fourth and Fifth 
avenues, was equipped with an automat- 
ic gate that had not yet been activated. 

That morning, as Nesterczuk began 
unlocking his Audi, a man approached 


him and slit his throat. When Nester- 
czuk held up his arms to cover his 
neck, the assailant stabbed his arms 
and his head repeatedly. 

One of the victim’s neighbors, Dim- 
itri Lilikakis, heard the screaming and 
went to his window. “At first [I] did not 
recognize Chris because his blond hair 
had turned black from all the blood,” 
Lilikakis said, according to papers in 
the case, which was scheduled to begin 
in Brooklyn Supreme Court on Friday. 

When the assailant was unable to start 
the car, he escaped down the driveway, 
shedding his bloody clothes as he went. 
The cops later nabbed him on the fire es- 
cape of a Fifth Avenue building. He 
pleaded guilty to attempted murder and 


was sentenced to 22-1/2 years in prison. 

The basis for the civil lawsuit is the 
contention that Alisa Construction, as 
general contractor, was required to pro- 
vide 24-hour security while construc- 
tion was still in progress, according to 
Nesterczk’s attorney, Andrew Laskin 
of the firm Robinson and Yablon. 

Alisa is run by developer Shaya Boy- 
melgreen’s son-in-law, Haysha Deitsch. 

The city’s building code requires 
“reasonable and adequate protection” 
for residents during constmction. In 
court papers, Alisa said that safeguards 
are not required once a temporary cer- 
tificate of occupancy has been issued. 

The Buildings Department did not re- 
spond to multiple requests for comment. 


Alisa Constmction declined to comment, 
and Nesterczuk’s attorney refused to 
make his client available for comment. 

According to Laskin, Nesterczuk 
has suffered from post-traumatic stress 
syndrome, closed his legal practice and 
now works in a non-attorney position 
for the city. 

“He suffers emotionally and physical- 
ly to this day,” said Laskin. “He has lim- 
ited use of certain area of his body be- 
cause of the stab wounds and he has no 
feeling in a significant percentage of his 
body, including the whole side of his face. 

“This is not a case about inadequate 
security,” said Laskin. “It’s about no se- 
curity at all. That building in that location Christopher Nesterczuk's neck 
... was nothing short of a sitting duck.” injury from his slashing. 


Police believe the culprit was driv- 
ing a dark-colored SUV, possibly a mid- 
90s black Chevy S-10 Blazer missing 
its front bumper and a headlight. 

Meanwhile, Henk’s family is trying 
to get Woodhull Hospital’s permission 
to take Monica off life support. 

“I remember, we would see Christo- 
pher Reeve on TV, and she would say, 
‘Promise me, if that ever happens to me, 
you’ll help me commit suicide,”’ said 
Henk. “This is way worse than that.” 
The family has also hired a private 
investigator and posted a $6,000 re- 
ward. Crimestoppers has put up an ad- 
ditional $10,000. 

“This is murder,” said Henk. “This 
person was probably drunk or on some- 
thing [and] completely careless. Not 
only did it cost Monica’s life, but he was 
such a coward that he fled the scene.” 
Anyone with information is asked 
to call Crimestoppers at (800) 577- 
TIPS. — Dana Rubinstein 


Let's stop dreaming 
and start doing. 



Make home 
improvements 
happen with 
M&T CHOICEquity. 


For home equity, there's no place like M&T. 

At M&T Bank, home equity is about more than just an attractive everyday rate. Its about 
using our years of know-how to make your experience easy and comfortable - and save 
you time and money. Example? If you want to update your home, M&T CHOICEquity 
is the perfect choice. You’ll have both a line of credit and fixed-rate loans all in 
one account - giving you the flexibility in case your dreams and projects get bigger 
than you first anticipate. So why wait? Let’s get going. Stop by any M&T branch today, 
visit www.mtb.com, or call the M&T Telephone Banking Center at 1-800-724-3222. 
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Understanding what's important® 
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JOIN A GREAT CLUB 

OVER 250,000 SQ.FT. OF FACILITIES: AQUATICS, SQUASH, RACQUETBALL, YOGA, 
GYMNASTICS, PERSONAL TRAINING, WALLYBALL, DANCE, CARDIO, SOFTBALL, BOXING, 
CONDITIONING CLASSES, PILATES, SPINNING, JUNIOR SPORTS, BILLIARDS, & SPA 

100% HASSLE-FREE 

NO COMMITMENT - CANCEL YOUR MEMBERSHIP AT ANY TIME 

ONLY $99 INITIATION 

THIS IS A SAVINGS OF $150 OFF OUR REGULAR ANNUAL INITIATION FEE 

* BRING THIS AD FOR A FREE VISIT - OFFER ENDS APRIL 30 


EASTERN ATHLETIC 
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Raising 
the roof 
at PS 185 

The Brooklyn Paper 

The new rooftop playground at PS 185 is a hit! 

“Wow, I still can’t believe they built a playground on the roof,” 
said 12-year-old Dolah Altam. “No one was ever allowed up there 
before.” 

The Walter Kassenbrock School, located at 8601 Ridge Blvd., re- 
quested the $l-million renovation about two years ago, but the fund- 
ing was finally allocated after a nudge by Councilman Vince Gen- 
tile (D-Bay Ridge). 

Last week, the school invited Gentile for a rooftop playdate. 

“Kids were saying how they loved the extra space,” said Gentile. 
“When I asked why, one kid said, ‘Who doesn’t like playing on the 
roof?”’ — Matthew Lysiak 



The rooftop of PS 1 85 in Bay Ridge before repairs (above) 
and after. 



Sonny took 
on City Hall 
— and won 

By Matthew Lysiak 

The Brooklyn Paper 

Sonny Soave fought the law, and he won — at least in this one 
battle with the Department of Sanitation. 

Soave ’s hard-fought victory against the agency came on behalf of 
an elderly neighbor he believed was unfairly ticketed for having a 
dirty driveway. 

“I feel good about it,” Soave said. “Finally, we can say the little 
guy has done something about the Sanitation dictatorship.” 

The good news came in the form of a letter from the department 
stating that the case was dropped. 

The trouble began last April when Soave spotted an enforcement 
officer parked across the street from his house, so he went over and 
knocked on the car window. 

“I saw her writing tickets, without even getting out of her car,” 
Soave said. “When I asked her if she was going to write my neigh- 
bor a ticket, she just smiled at me and said no.” 

But Soave stuck around to see what would happen, and sure 
enough, the officer ticketed several people on his block, including 
his friendly neighbor. 

“The ticket stated that there were papers and candy bar wrappers 
in her driveway. Not only doesn’t she have a driveway, but there 
were no papers anywhere near her yard,” Soave said. 

He took the ticket to Councilman Vince Gentile (D-Bay Ridge) 
and Community Board 10 — and now has become a leading voice 
in the movement to fight Sanitation tickets. 

“The agency says you’re guilty until you prove your innocence,” 
Soave said. “So if you are unfairly ticketed, go to every official and 
every newspaper you can find and make a fuss.” 

Soave also believes that by bringing his neighbors tickets into the 
public spotlight, he is already seeing dividends. 

“I haven’t seen one of those little cars around since you put this in the 
paper,” Soave said. “I just hope they learned a lesson from all this.” 

The Councilman also felt vindicated. 

“I’m happy the city decided to dismiss this wrongly issued ticket,” 
said Gentile. “In the ftiture, I hope tickets are issued more carefully.” 


Lawyer: Girl did not 
know she was pregnant 


Associated Press 

A 25-year-old woman arrest- 
ed in the death of her newborn 
daughter last week didn’t know 
she was pregnant — she 
thought she was constipated, 
her lawyer said. 

Defense lawyer Thomas 
Cascione said Laura Sergio, of 
Bay Ridge, thought she was 
just having digestive problems 

Victory: A 
clarification 

Last week’s story incorrectly 
suggested that the FDNY 
would not send ambulances to 
Victory Memorial Hospital 
(“Victory doomed Victory,” 
April, 7). The FDNY will con- 
tinue to send ambulances to the 
hospital. But as of April 1 , the 
hospital was no longer able to 
respond directly to 911 calls, 
the FDNY said. 


at the time. He said her parents 
and gave her prune juice and a 
laxative for the constipation. 

Later, she was taken to the 
hospital, where doctors deter- 
mined that she had recently given 
birth. When she evaded their 
questions, doctors called the 

When police found the dead 
baby in a garbage can, Sergio 
was charged with murder. She 
is being held without bail. 

In a written statement, the 
Sergio family said: “The tragic 
events of the past couple of 
days has left our entire family 
in mourning, and has filled each 
and every one of us with much 
sadness and grief...” 

Medical examiners later de- 
termined the infant had been 
carried to full term and bom 
alive, said Ellen Borakove, a 
spokeswoman for the city med- 
ical examiner’s office. The 
baby died of asphyxiation and 
hypothermia, she said. 


The Weight is Over! 

Make the decision that will change your life . 

The Lutheran Medical Center Surgical Weight Loss Institute 

Open House 

Featuring: 

George S. Ferzli, M.D., F.A.C.S. 

Chair of the Department of Surgery at Lutheran Medical Center 
New York Magazine’s “Top Doctors, 1998-2006” 

Armando E. Castro, M.D., F.A.C.S. 

V Vice Chair of the Department of Surgery at Lutheran Medical Center J 


COME SEE IF SURGICALLY ASSISTED WEIGHT LOSS IS RIGHT FOR YOU 

• MEET OUR SURGEONS AND THE BARIATRIC TEAM 

• FIND OUT ABOUT SURGICALLY ASSISTED WEIGHT LOSS OPTIONS 

• DETERMINE IF YOU ARE A CANDIDATE FOR WEIGHT LOSS SURGERY 

• HEAR STORIES FROM ACTUAL PATIENTS 

• LEARN ABOUT THE SUPPORT SERVICES WE OFFER 

Lutheran Medical Center is proud to be named a Bariatric Surgery Center of Excellence 
byAetna, BlueCross BlueShield, HIP, HealthNet & Cigna. 

Tuesday, April 17 th , 6-8 p.m. 


Lutheran Medical & Dental Staff Auditorium 
150 55 th Street, Brooklyn, New York 11220 
For information or directions call 718-667-8100 
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A Banker who helps keep 

your Business Healthy. 



The Park Avenue Bank Makes It Happen. 

Sometimes that means a strong dose of cash - 
STAT - delivered with a great “branch-side” manner. 

Such was the case for The Park Avenue Banks' client, Banner 
Realty Company, LLC, a Brooklyn-based real estate company that 
builds, owns and manages medical offices and MRI suites in 
Brooklyn, as well as in Queens and the Bronx. 

Faced with the loss of a vital new tenant if he couldn't find 
substantial financing for MRI equipment, owner Jay Katz looked to 
The Park Avenue Bank to turn a potential emergency situation into a 
solid equipment financing solution that very same day. Now, The 
Park Avenue Bank is also helping Banner Realty finance the 
purchase of the building located next to this growing, 1 0-year-old 
firm with a$1 million commercial mortgage. 

Because at The Park Avenue Bank, providing the financial 
resources your business needs to stay healthy - and growing 
- is our prescription for your success. 


ue Bank (PAB). Copyright © 20 


I walked out of the meeting knowing 
that we had a deal. The competitive 
financing rates at The Park Avenue 
Bank saved me money, but the 
personal service saved me heartache 
and aggravation 


Jay Katz, Principal 
Banner Realty Company, LLC 
401 East 60th St., New York 


THE 

PARK AVENUE 

BANK 


Boro Park Branch: 

4419 13th Avenue (on the corner of 45th Street) 
Brooklyn, New York 11219 
Phone 718.431.0006 Fax 718.431.0367 
www.parkavenuebank.com 
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HOT DOG... 


Continued from page 1 

Carnes, who walks Shadow 
a few miles a day, believes that 
the doggy carriage trend is 
something that will catch on in 
New York. After all, having the 
stroller allows her to bring 
Shadow into stores, restaurants 
and other places with “No dogs 
allowed” signs — not to men- 
tion the miles of wear and tear 
it takes off of her precious 
Shadow. 

“I am starting to see a lot 
more people strolling their 
dogs,” Carnes said. “My good 
friend has a stroller and now 






Most dog strollers work 
much like the traditional baby 
strollers, with a comfort lining, 
colorful toys to keep the pups 
stimulated, and even some stor- 
age room for groceries or pooch 
supplies, according to Beth De- 
prado, the owner of Posh Pets. 

“This has really become a 
phenomenon,” said Deprado. 


“They are becoming more pop- 
ular, especially for senior dogs 
who don’t want to walk any- 

Deprado’s store sells six dif- 
ferent models ranging in prices 
from the Happy Trails model at 
$65, to the $200 luxury Jeep 
model. Most accommodate dogs 
in the 20-pound range and the 
strollers come in all colors. 

“I admit that it may be a little 
ridiculous, but we do love to 
spoil our pets,” Deprado added. 

One dog enthusiast believes 
that there is a fine line between 
man’s best friend and man’s 

“What’s next? Are we going to 
be buying dog toilet paper?” 
asked Ridge resident Andrew 
Dula, who was walking his Gold- 
en Retriever, Gunther, along 
Shore Road. “The day you find 
me pushing my dog in a stroller is 
the day he becomes my master.” 

Dutifully, however, Dula lat- 
er picked up Gunther’s poop. 



Anne Carnes has Shadow in 
stroller, stores are more likely i 


tow while she gets her nails done. Because her dog is 
o let her pooch inside. 


BAG MAN... 


Continued from page 1 
register,” said Colton. “But let’s 
face it, some people will always 
be reluctant to change.” 

If Colton’s legislation be- 
comes law, consumers would 
have to use the brown paper 
bag until an alternative is readi- 
ly available. 

The legislation has at least 
one fan at the Park Slope Food 
Co-op, where the plastic bag 


has been a popular and some- 
times contentious subject of nu- 
merous committee debates. 

“A majority of our members 
are against plastic,” said Co-op 
General Manager Joseph Holtz. 
“But we do have a vocal minor- 
ity who use it.” 

The Co-op settled on a sys- 
tem where plastic is available, 
but at a price. 

“If you are going to use plas- 


tic here, you are going to have to 
pay,” said Holtz. “The prices for 
plastic bags start at a nickel and 
go up in price for sturdier bags.” 

Colton said he based his legis- 
lation on a poll that indicated that 
72 percent of the public wants to 
get rid of plastic bags. But shop- 
pers outside of Associated Mar- 
ket on Third Avenue near 79th 
Street told a different story. 

“I am all for making things 
earth-friendly,” said resident 
Migdalia Vientos. “But how am 
I supposed to carry all of those 
paper bags?” 


"Combining Spa & Wellness with Medicine" 



PHYSICIAN-DIRECTED 

MASSAGE THERAPY • FACIAL/SKI NCARE SERVICES • LASER HAIR REDUCTION 
LASER FOTO-FACIAL REJUVENATION • ANTI-AGING TREATMENTS 
LIFE-STYLE MODIFICATION PROGRAMS • SPORTS MEDICINE 
PHYSICAL THERAPY • PAIN MANAGEMENT • NUTRITION COUNSELING 
ACUPUNCTURE • AESTHETIC/PREVENTIVE DENTISTRY 


71 Carroll Street Brooklyn, NY 11231 718.797,9797 ♦ 


w.lomawellness.com 


Other shoppers voiced their 
concern that their groceries 
would get damaged from carry- 
ing the brown paper bags the 
distance to their homes. 

“What a crazy idea,” one 
said. “I use the handles of the 
bag for my stroller, I don’t 
know what I would do if I had 

Nine out of the 10 shoppers 
chose plastic when asked by 
The Brooklyn Paper. 

“We don’t live in the sub- 
urbs, and my customers aren’t 
parking their station wagons out 
back in the parking lot,” said 
Associated Manager Tony 
Zahrieh. “Politicians don’t un- 
derstand that real people have 

One businessman took it a 
step further, arguing that the pro- 
posed legislation would hurt the 
poor, and even the environment. 

“Politicians don’t understand 
that every time they pass one of 
these incoherent measures it is 
the poor people who get hurt,” 
said Paul Berger, a vice presi- 
dent at Food City, which has 
three supermarkets in New 
York City and is a member of 
the Food Industry Alliance. 
Berger argued that the grocery 
store business has a very low 
profit margin and that any extra 
cost always falls to the con- 

“For a sturdy brown bag, it 
will cost 7 5 cents , where a plas- 
tic bag costs under a penny,” 
Berger said. “But [politicians] 
jump on a soap box and do what 
they can to get press. Meanwhile, 


the cost of living goes up again 
for all New Yorkers.” 

Colton disagreed. 

“Costco doesn’t use plastic 
bags, and last time I checked 
they are doing pretty well,” said 
Colton. “I want to make clear 
that I am looking for friendly 
co-operation, not confrontation, 
with the industry.” 

Berger still wasn’t buying it. 
“What are they going to ask 
for next?” he asked. “That we 
force our customers to share 
bags made out of hemp?” 


City: Make big 
house bigger 


By Ariella Cohen 

The Brooklyn Paper 

City Corrections officials 
are inviting developers to 
pitch plans for the (big) house 
of their dreams. 

As reported last year in The 
Brooklyn Paper, the Brooklyn 
House of Detention will even- 
tually reopen and double in size 
— and last week the city an- 
nounced that it would soon be 
taking bids on the job. 

The so-called Request for 
Expressions of Interest will ask 
builders to estimate the cost of g 
adding hundreds of new cells I 
within the existing 759-bed e 
H ouse of D — and adding !; 
shops on the ground floor of the I 
building, which stands at the | 
rapidly gentrifying intersection ‘ 
of Atlantic Avenue and Smith if 
Street. i 

The jail has been closed g\ 
since 2003. 

Developers will be expected 
to build on top of the existing 1 1 - 
story structure as well as on a 
city-owned parking lot next door, 
according to documents obtained 
by The Brooklyn Paper. 

An underground parking lot 
will also be included in the 
353,381-square-foot expansion, 
said Stephen Morello, a spokes- 
man for the city Department of 
Correction. 



Brooklyn House of Detention. 


The notion of having 
ground-floor retail at the base 
of the jail was a concession to 
local residents and Borough 
President Markowitz after it be- 
came clear that the city would 
reopen the jail despite wide- 
spread opposition. 

The 112,000-square-foot re- 
tail base could easily house a 



grocery store, ac- 
cording to Rob Per- 
ris, district manager 
of Community Board 
2. Markowitz has 
said that he would 
like to see a Trader 
Joe’s supermarket in 
the space. 

“It is my view that 
we can fix the prob- 
lems associated with 
this site, turning this 
situation into an op- 
portunity to create 
new benefits for the 
local community,” 
the Beep said. 

CB2 officially op- 
posed the expansion 
at a board meeting 
on Wednesday. 

“The jail was not a 
good neighbor,” the 
board’s chairwoman, 
Shirley McRae, wrote 
_ to the city. “The be- 
havior of some visi- 
tors to the jail, including pub- 
lic urination and the hiding of 
weapons and other contra- 
band on private property was 
a burden on the [nearby] res- 
idential neighborhood.” 

The expansion of the 
House of D — an ugly tow- 
er celebrated in the works of 
countless rappers and nov- 
elist Jonathan Lethem — is 
part of a larger plan to mod- 
ernize the city’s prison sys- 
tem by replacing old cells 
on Rikers Island with new 
beds closer to the communi- 
ties in which inmates live. A 
new jail will also be built in 
the Bronx. 

“By increasing capacity, 
we cut the costs by half and 
improve inmates’ access to 
the courts, their communi- 
ties, families and legal rep- 
resentation,” said Morello, 
the Correction spokesman. 

DUMBO developer Jed 
Walentas told The Brooklyn 
Paper last year that he 
would consider building on 
the jail site — if he was giv- 
en adjacent land to build a 
residential tower on the 
same foundation. 

Correction officials ex- 
pect the project to take five 
years, with the expanded 
jail reopening in 2013. 


“I choose New York Methodist” 

Marisa Mastropietro, M.D., Chief of Urogynecology 




“Sometimes the hardest things to talk about are the easiest to treat 

“Millions of women suffer quietly from urinary incontinence, or loss of 
bladder control. Through the Woman’s Health Program at New York 
Methodist, we offer multiple treatments for this common problem along 
with many specialized services that focus on the health needs of women 
of all ages.” 

Dr. Mastropietro is just one of the many outstanding physicians who 
choose New York Methodist Hospital. To find the doctor that's best for J 
you, call 718-499-CARE or visit nym.org. 


THE FINEST PHYSICIANS... 
THE FINEST HEALTH CARE. 



The Federal Fair Housing Act protects your right to live where you 
want. In any decision regarding rental, sales or lending, it is 
against the law to consider race, color, national origin, religion, sex, 
disability, or family status. If you think you’ve been denied housing, 
please call the National Fair Housing Alliance at (800) 910-7315. 

fJEUII 

nmn p a j r Housing. It’s not an option. It’s the law. 





INSIDE 


DINING I PERFORMING ARTS I NIGHTLIFE I BOOKS I CINEMA 



(718)834-9350 The Brooklyn Paper’s essential guide to the Borough of Kings April 14,2007 

In-spa-rational 


THEATER 


Bring a map 

Montana is bringing Yonkers to Brooklyn. Got that? 

The Montana Repertory Theater is bringing its ver- 
sion of “Lost in Yonkers” to Brooklyn Center on April 
1 5 . And while being lost 
in Yonkers might sound 
like a recipe for disaster 
to most Brooklynites, the 
perpetually popular com- 
ing-of-age tale by Neil 
Simon makes for fasci- 
nating entertainment. 
“[It’s] the funniest 
production of ‘Lost in Yonkers’ in the entire world,” di- 
rector Kara-Lynn Vaeni told GO Brooklyn this week. 

Vaeni also cites the unique talent of her cast as a rea- 
son this production will stand out from others, specifi- 
cally that of Lordan Napoli, who plays Bella and is 
“heartbreakingly hilarious.” 

Expect to laugh, cry and cheer. And because the 
play hits so close to home, performing it in Brook- 
lyn is “like pitching for the home team,” Vaeni said. 

"Lost in Yonkers" will be at the Brooklyn Center's 
Walt Whitman Theater (on the Brooklyn College cam- 
pus, one block from the intersection of Nostrand and 
Flatbush avenues) at 3 pm on April 15. Tickets are 
$25. For information, call (718) 951-4500 or visit 
www.brooklyncenter.com. — Grace Labatt 



NIGHTLIFE 


Spa Weeks back with beauty bargains — or are they beasts? 


I 


The Brooklyn Paper 


f, beginning April 16, you find yourself 
daydreaming of cucumber slices on your 
eyes instead of your salad, don’t despair. 
For, on that day, Spa Week shall have ar- 
rived. The yearly celebration of soaks, 
scrubs, wax and masques — sponsored by 
Allure magazine and a gaggle of day spas 
looking to drum up new business — will 
once again hit Brooklyn (though at only a 
fraction of the number of spas in Manhat- 
tan). The result is a variety of treatments for 
the discounted price of $50. 

Always up for a challenge, the Brooklyn 
Paper’s staff withstood hours of pampering 
at five spas to investigate whether the $50 
pricetag would leave patrons feeling ripped 
off or feeling soothed. 

In addition to the rub rooms we hit, Face 
and Body Laser Day Spa [224B Atlantic 
Ave. in Cobble Hill, (718) 222-3223] is of- 
fering microdermabrasion or laser proce- 
dures — which can run $200 — at the Spa 
Week price, and Spring Thyme in Brooklyn 
Heights and Park Slope is offering discount- 
ed massages, facials and scrubs. 
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Bruno Salon and Spa 

The deep-cleansing facial treatment at 
Bruno is not for the faint of heart. It is a 
thorough treatment with spicy 
scrub to increase blood flow to the 
face; eye exfoliants; a very thor- 
ough deep-pore extraction; and 
dabs of salicylic and glycolic acid 
to kill any remaining bacteria. 

But at $50 — or even at $70 
(the treatment’s non-Spa-Week 
price) — the treatment is well 
worth it if you have difficult-to- 
deal-with skin. The experienced 
estheticians ask plenty of ques- 
tions about your normal skin-care 
regimen, and offer plenty of sug- 
gestions in return, from what spot 
treatments to use, to how to use ice 
cubes in the morning to slow the 
aging process. 

Bruno’s also offers various laser skin re- 
juvenation treatments and microdermabra- 
sion treatments for those who need help 
with lines, wrinkles, and redness. 

If you do go for the deep cleansing facial, 
ask for Olga. Tell her Christie sent you. 

Bruno Salon and Spa (691 1 Shore Rd., at 
69th Street in Bay Ridge). Call (718) 921- 
0736 or go to www.brunosalonandspa.com. 

— Christie Rizk 

Element Beauty Lounge 

Stress had made my neck as knobby as a 
gnarled tree, and my mind just as contorted, 
when I walked through Element’s glass- 
plated doors last week. Forty-five minutes 
later, I emerged from the Park Slope spa 
happy as a babe. My masseuse’s fingers 
were, well, transporting. 

Jian Fan, or “Ken,” has been working his 
magic at the Fifth Avenue Element Beauty 
Lounge for a year and a half. But he’s not 
the two-year-old pleasure cafe’s only asset. 

While a 45-minute massage normally 
runs $60 (and is worth every penny) , and 


Rub a dub: Clockwise from above, the 
Tibetan foot bowl massage at Provi- 
dence Day Spa, the Organic Facial at 
Magnolia Beauty Spa and a laser treat- 
ment at LOMA Wellness Center, all in- 
cluded in current Spa Week packages. 




lesser sensory delights can be had for more 
affordable prices, from the $13, 10-minute 
chair massage, to a $23 mani-pedi. But if 
you really want to knock yourself out, the 
$170 “fire massage” — which includes “Es- 
cale Beaute,” a hot stone 60-minute mas- 
sage, and a hot cream mani-pedi — looks 
mighty appealing. (In keeping with the spa’s 
name, there are also “earth,” “water,” and 
“air” packages of varying prices.) 

Element Beauty Lounge (73 Fifth Ave., be- 
tween Prospect Place and St. Mark's Av- 
enue in Park Slope). Call (718) 398-2969 or 
go to www.elementbeauty.com. 

— Dana Rubinstein 

Magnolia Beauty Spa 

I was a bit scared at first. When I walked 
into the 6-year-old Magnolia Spa, there was 
a lone customer drying her painted orange 
toenails and a flock of employees gathered 
in the front, gossiping in Polish — this was 
the place that I was supposed to trust my 
skin to? 

It all took a turn for the better, though, 
when I was lead to one of their snug treat- 


rooms and put into the capable hands of 
Sabina, whose 11 years of experience (and 
sounds of nature CD) helped me to relax. 

Using only organic products from Hun- 
gary, Sabina slathered countless ointments 
onto my mug and gave me plenty of face 
time with her steam-shooting apparatus. Af- 
ter a strangely satisfying extraction process, 
a delicious-smelling chocolate mask (don’t 
try to sneak a taste.. really) and the grand fi- 
nale of a cold spoon compress, I felt ready 
to face the world. 

If a facial isn’t your first pick, try the mi- 
crodermabrasion treatment, normally $100, 
or the full-leg and Brazilian wax treatment, 
usually $65, both of which are also avail- 
able at the $50 Spa Week price. 

Magnolia Beauty Spa (124 Bedford 
Ave., at North 10th Street in Williams- 
burg). Call (718) 599-5780 or go to www. 
magnoliabeautyspa.com. — Adam Rathe 

LOMA Wellness Center 

LOMA Wellness Center is offering a 
post-natal massage for all of those bleary 
eyed, sleep-deprived moms out there. And 
what new mother doesn’t have a crop of 
aches and pains that need smoothing away? 

Clients are welcomed into one of the two- 
month-old facility’s warm, candlelit treat- 
ment rooms by massage therapist Monique 


Mercado for 45 minutes of quiet bliss. 

“Magic Fingers” Mercado inquires about 
mama’s needs and offers solutions for man- 
aging the twin menaces of lactating mothers 
for a more comfortable massage experience. 

Mercado’s skillful finger-work is refresh- 
ingly deeper than most, yet this versatile 
therapist is happy to lighten up if the client 
speaks up. Although they can opt out, every 
mama should go for the scalp massage and 
forget about preserving their hairdo. 

After last week’s massage with Mercado, 
this new mother returned to her little one 
smiling and rejuvenated, the tightness in her 
shoulder blades reduced to a rapidly fading 
memory. 

If only the stretch marks could be so eas- 
ily erased. 

In addition to the post-natal massage, 
LOMA Wellness Center’s $50 Spa Week 
menu includes a power peel facial, normal- 
ly $75, or a Swedish, deep-tissue or pre-na- 
tal massage, normally $100 and up. 

Syneron Laser Treatment for 
lip/chin hair removal, normally 
$130, or skin tightening for the 
naso-labial folds or glabella (the 
area above the nose and between 
the eyebrows) which usually starts 
at $250 are also available. 

LOMA Wellness Center (71 
Carroll St., at Columbia Street in 
the Columbia Street Waterfront 
District). Call (718) 797-9797 or 
go to www.lomawellness.com. 

— Lisa J. Curtis 

Providence Bay Spa 

An intimate spa with an em- 
phasis on holistic wellness, Provi- 
dence Day Spa is a good place for 
the spa-goer who wants to talk 
about where she hurts — and then 
melt, as a masseuse makes the pain quickly 
disappear. 

Over the course of my 45-minute Tibetan 
body massage, a Swedish Institute-trained 
masseuse named Sara used deep-tissue 
movements to loosen the knots in my back, 
and eventually laid me on a torso-sized hot 
water bottle as she kneaded the tension out of 
my body. Unlike at other spas, Sara made 
sure to that she was applying the right 
amount of pressure, asking me how different 
movements felt as she moved across my 
body. The experience ended with a Tibetan 
foot bowl massage, a gentle treatment that in- 
volved small metal bowls rolling over the 
foot’s more overlooked pressure points. Out- 
side of Spa Week, the treatment would have 
been $110. 

Sara compared the treatment to yoga — 
as if exercise could ever feel that good — 
and offered usable tips on how I could stretch 
out tense muscles without her aid. 

Providence also offers an otherwise sweet 
Honey Bee Facial with “sticky” massage, 
which would be $120 normally, or a Lemon 
Verbena body polish that usually goes for 
$150 as part of their Spa Week package. 

Providence Day Spa (329 Atlantic Ave., 
between Smith and Hoyt streets). Call 
(718) 596 -6774 or go to www.providence- 




— Ariella Cohen 


Brew ha ha 

Watch out, Brooklyn Brewery! There’s some 

The word on the street is that Greenpoint Beer- 
works is about to open its own beer garden. 

“We’ve tossed the idea around,” said the brewmaster 
Kelly Taylor (pictured) creator of the three lip-smack- 
ing “Kelso of Brooklyn”- 
brand beers: a nut brown ale, 
a seasonal chocolate and a 
German-influenced hop. 

“If its going to happen, 
its going to happen in the 

Taylor downplayed any 
rivalry with the more-fa- 
mous Brooklyn Brewery in 
Williamsburg. 

“There’s always room for 
another local brewery,” he said. “It’s really important 
to drink locally. Whether it’s made in New York City 
or Long Island, fresh beer is just better. It’s important 
that you get the interesting flavors the brewer had in 
mind and taste the beer how it’s supposed to taste.” 

The brews are only available on draft, so for now 
you’ll have to do that tasting at local drinking holes 
like the Brazen Head or 67 Burger. Kegs, however, 
are available straight from the brewery. 

Greenpoint Beerworks (529 WaverlyAve. at Fulton 
Street in Fort Greene) is open Monday through Friday 
from 9 am-5 pm. Call (718) 398-2731 for an appoint- 
ment or information. — Sarah McCormick 




Food drive 


With summer just around the comer and visions 
of picnics dancing in our heads, the farmers market 
seems like a dream come true. Indeed, what could 
be better than fresh fruit and veggies without the 
Whole Foods pricetag? 

Busy schedules and throngs of “mandal”-clad tofu 
hounds, however, can make the reality of getting to the 
farmers market less than ideal. Enter Urban Organic. 

Open since 1993, the Park Slope-based organic gro- 
cery service delivers the same apples you can find on 
the back of the farmer’s truck, but they’ll drop them on 
your (unbleached hemp) doormat. 

“People in this area are into organic foods and are 
pretty knowledgeable,” explained Daniel McQuade, 
Urban Organic’s spokesman. 

Though a delivery service of this type might seem 
like it would skew toward an older, more moneyed 
crowd, McQuade said that isn’t the case. “Really, all 
kinds of people order our produce, the age group of 
our customers ranges from 20-55.” And with the 
recipes on their Web site ranging from staid classics 
like spinach salad to green party snacks like “Brocco- 
mole,” a broccoli version of the traditional avocado 
guacamole, there’s something for everyone. 

Urban Organic takes orders Monday through Friday 
from 9 am-5 pm. For information, call (718) 499-4321 
or visit www.urbanorganic.com. — Maggie Serota 
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American Leather Fontana Arte 
Atlantico by De La Espada Maria Yee 

Baronet Mitchell Gold + Bob Williams 
Bruno Marina Gallery Robert Abbey 
DellaRobbia Thayer Coggin 


345 Court Street (at Union Street) 718-852-5015 

Open 7 days for lunch and dinner • Free Valet Parking • mSU 
Visit our website www.MarcoPoloRistorante.com 


Pioneer of the fine restaurant movement in Brooklyn 


139 Montague Street • 718.858.5592 

www.latraviatatogo.com • Delivery in Brooklyn Heights only 
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BROOKLYN 

Bites 


This week: 

BAY RIDGE'S 
THIRD AVENUE 


Areo 

8424 Third Ave. at 85th Street, (718) 238-0079 
(AmEx, Disc, MC, Visa) Entrees: $14.50429.50. 
Areo has been serving up northern Italian food for 
Brooklynites since its inception in 1988. Owner 
Robert Silvestri's restaurant can be seen filled with 
Third Avenue diners inside their dimly lit, upscale 
dining room and outside enjoying their sidewalk 
cafe. Appetizers include crowd favorites like 
grilled octopus and thinly sliced, breaded zucchi- 
ni strips. They have a number of fresh seafood 

with fried leeks and tomatoes, and topped with 

tos and pasta dishes including "pansoti," little 
spinach-filled raviolis in a walnut sage cream 

forget about desserts like the apple tart, tartufo 

is featured each week.) Open Tuesday through 
Sunday for dinner. Lunch is served Tuesday 
through Friday. Closed Mondays. 

Bay Ridge Sushi 

6819 Third Ave. at 68th Street, (718) 491-0662 
(AmEx, Disc, MC, Visa) Entrees: $7.95-$17.95. 
Step into Jenny Lin's Bay Ridge Sushi and you're 
in another world; the hustle and bustle of the busy 
neighborhood gives way with each step inside. 
The engaging sushi chefs will carve up your 
favorites, including tuna, salmon, yellowtail, scal- 
lops, fluke, mackerel, crab stick and many more. 
The real question is how much sushi can you han- 
dle. Test yourself with the "all you can eat sushi" 
for just $1 8.95. Of course. Bay Ridge Sushi hasn't 
forgotten all of the other Japanese favorites and 
neither will you as you select from their colorful 
menu. There are many hand rolls, like the shrimp 
tempura or the smoked salmon. Or try the pork 
with ginger sauce or the seafood teriyaki with lob- 


Ford 




apple p 


★ = Full review available at 

www.BrooklynPaper.com 

Abbreviation Key: Am Ex= American 
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Elia 

8611 Third Ave. at 86th Street, (718) 748-9891 
(AmEx, MC, Visa) Entrees: $16429. ★ 
Whitewashed brick walls, exposed beams and soft 
Greek music make this nine-year-old restaurant the 
closest replica of a Greek "estiatoria" (a small town 
tavern) you'll find off the Greek isles. Owners Pete 
and Christina Lekkas offer grilled, sauteed octopus, 
served in aged red wine vinegar; whole fish in sea- 
son; mussels steamed in Ouzo; and grilled lamb 
chops served with roasted potatoes and green 
string beans. End-of-dinner treats include paper- 
thin baklava and Samos Muscat, a fruity golden 
dessert wine from the island of Samos. Three- 
course $21.12 prix fixe dinners are offered every 
day except Saturdays. Open Tuesday through 
Sunday for dinner. Closed Mondays. 

Goodfella’s Brick 
Oven Pizza 

9606 Third Ave. at 96th Street, (718) 833-6200, 
www.goodfellas.com (AmEx, Disc, MC, Visa) 
Entrees: $10-$15. 

This continually expanding brick oven pizza chain, 
owned by Enzio Espozito and Darren Carbone, 
serves up classic brick oven pizza from Bay Ridge 
to San Juan, Puerto Rico! The dining is, as they 
call it, "real New York Italian." You can get one of 
their classic brick oven pizzas with any variety of 
toppings and styles including the thin-crusted, 
"Vodka pizza" with prosciutto, mushrooms and 
peas, topped with vodka sauce. For fancier fare, 
sample one of their specialty dishes, such as 
chicken and shrimp "rustica," with a pink cream 
garlic sauce, shallots, mushrooms and roasted 
peppers; or the "linguine Sinatra," featuring 
chopped shrimp and clams sat" — 1 : l: 1 




Joe Peppino of Peppino's Pizza, here 
with his sister Rosanna, shows off one 
of the thin crust pies that makes him a 
neighborhood favorite. 

The Kettle Black Bar 
and Restaurant 

8622 Third Ave. at 87th Street, ( 718) 680-7862 
(AmEx, MC, Visa) Entrees: $7.95413.95. 

"We're a burgers and wings kind of place," said 

he opened in 2004 as comfortable and down-to- 
earth. While this roadhouse-style American 
restaurant boasts 14 televisions, Casatelli charac- 

sports ban S We jutf hav^ 

Kettle Black burger, prepared with a special 

mozzarella cheese and a side of au jus. Jack 
Daniel's is the preferred sauce flavor when it 
comes to wings, according to Casatelli, but there 
are also 1 1 other flavors to choose from. If you still 
have room for dessert, go for the Mississippi mud 
cake from Dyker Heights-based Aunt Butchie's. 
Open daily for lunch and dinner. Two-for-one 
burger special every Tuesday, two-for-one wing 




d bloody Marys, 


Meze Turkish 
Cuisine 

7204 Third Ave. at 72nd Street, (718) 567-8300, 
(AmEx, Disc, MC, Visa) Entrees: $9423. 

Meze Turkish Cuisine replaces the old Pasham 
Restaurant with a new owner and a new menu. 
Asia meets Europe in this Mediterranean and 
Turkish restaurant, owned by Mehmet Karsanbas. 
To fully experience the authentic cuisine, start 
with traditional appetizers — calf's liver or egg- 
plant with yogurt garlic sauce. Follow that with 
whole fish, mixed grill, or chicken shish-kebab. 
Also, try their "famous" shepherd salad, a varia- 
tion on the traditional Greek salad. For dessert, 
sample the homemade baklava. Open daily for 
dinner. Don't miss the belly dancers, who enter- 
tain the crowd on Fridays and Saturdays, from 1 1 


Peppino’s Brick 
Oven Pizza 

7708 Third Ave. at 77th Street, (718) 833-3364 
(AmEx, Disc, MC, Visa) Pizzas: $5.50413. 

Chef Joe Peppino said "it's just good Napolitano 
home cooking, like Grandma's." Not your ordi- 
nary pizza, Peppino's thin-crust pies are made 

mozzarella and olive oil. Customers can choose 
from up to 20 toppings including sausage, pep- 
peroni, salami and anchovies. The two-year-old 
restaurant also offers classic pasta dishes such as 

gourmet rolls stuffed with sausages, portabello 

la, or any number of other fillings. They even 
serve fish on Fridays. Desserts are traditional 
favorites — Mississippi mud cake. New York 
cheesecake and tartufo, a round ball of ic 




colate shell. Open daily foi 
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www.brooklynpajDer.com on the Web. If your 
or Lisa Curtis via 
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contact GO Brooklyn 

at Curtis@brooklynpaper.com. 



And the wiener is... 

Tina unleashes a frank opinion on boroughs many hot dogs 


By Tina Barry 

for The Brooklyn Paper 


W ith baseball season upon us and 
rooftops everywhere preparing 
to be invaded for summertime 
parties, it’s time to celebrate the hot 
dog. Though often seen as mere stadi- 
um fare, in recent months, haute hot 
dogs eateries — those serving franks 
made with organic beef and served in 
house-made rolls — have taken up res- 
idence in the borough. 

Here’s how they rank: 

The Gold Standard 

Just off Coney Island’s boardwalk, 
and steps from the infamous “Cy- 
clone,” is Nathan’s Famous. One 
squeezes in among the throngs who 
frequent this 91 -year-old institution, to 
order the dog of all dogs. The all-beef 
dog, which is “bigger-than-the-bun” as 
the slogan goes, arrives hot off the 
grill, nestled in its fluted paper tray. 
The meat has plenty of snap, and is 
spicier and a little greasier than the 
contenders below. There’s nothing 
fancy about the warm white bread bun 
(forget “house-baked”), yet it lends an 
ideal proportion of bread to meat. 
With hot sauerkraut and a squirt of the 
soupy, tangy mustard, Nathan’s Fa- 
mous is the dog to beat. 

You’re hot, dawg 

Willie’s Dawgs is a labor of love for 
Ellen Lutter and her husband Tom An- 
derson, who opened their Park Slope 
eatery in February. Their place is a real 
“dawg” lover destination. A huge mural 
of franks showcase their obsession. 


DINING 


at Bedforc 


lday through Saturday from 
pm and on Sunday from 1 1 
i. For information, call (718) 

vj. Eighth St. 


iamsburg) i 

an Sunday through Wednesday from 
. . .30 am - 2 am and Thursday through 
Sunday froml 1 :30 am - 5 am. Free de- 
livery. Subway: L to Bedford Avenue. 
For information, call (718) 486-3663. 

Nathan's Famous (1310 Surf Ave., 
at Stillwell Avenue in Coney Island) is 
open from 8 am - 2 am daily. Subway: 
F, D, N or Q to Stillwell Avenue. For in- 
formation, call (718) 946-2202 or 
www.nathansfamous.com 


., between Bedfo. ... 

Street in Williamsburg) is 
i Monday through Saturday 
- 1 1 pm; Sunday from noon 


pen fror 


tion, call 


from . 

Bedford Avenue. For inforr 
(718)302-5151. 

Willie's Dawgs (351 Fifth Aye., be- 

Slope) is open 1 1 :30 am - 9 pm Sunday 
through Thursday; on Friday and Saturday 
Willie's is open until midnight. No deliv- 
ery. For information, call (718) 832-2941 . 


In the pound: Hot Diggity Dog in Windsor Terrace offers up, from left, a 
chili dog with cheese, a Chicago Dog with relish, onions, lettuce, tomato 
and pickles, and the Windsor Weenie, a pastrami-wrapped dog with 
sauerkraut, Swiss cheese and mustard. 


Of the three dawgs I tried here, the 
“Mutt,” an all-beef frank with natural 
casing, outshone the all-natural beef, 
skinless “Pedigree,” as well as the 
haughty “Best in Show” (grass-fed with 
a natural casing). The Mutt had more 
personality than the others, but, of 
course, mutts always do. This lusty frank 
had “lots of snap” as the menu claimed, 
and could compete with the heft of the 


fresh baked, hand-made challah roll 
(you can opt for rye or multi-grain) . The 
other two were softer to the bite and on 
the sweet side — and both were over- 
whelmed by the buns. One side not to be 
found in other hot dog joints: Yonah 
Shimmel knishes. 

No pedigree, but good 

Hot Diggity Dog in Windsor Terrace 
is a no-frills setup with a few stools, a 
tiny counter with a view of the immacu- 
late kitchen and a ketchup and mustard 
color scheme. Order a “Brooklyn Dog” 
with mustard, sauerkraut and onions, and 
it arrives in its spry paper dish, hot and 
crisp around the edges. The servicable 
bun and kraut are warm, and the house- 
made onion topping is slow-cooked and 
delicious. Sans roll and topping, the all- 
natural Boars Head beef dog is excellent: 
great snap, richly spiced. Add 75 cents 
for fresh chib with a good kick of spice. 

Dog day afternoon 

Another do-gooder in the quest for a 
healthy frank is Brian Benavidez, who 
opened Sparky’s in Williamsburg in 
2002. Benavidez offers all-natural, hicko- 
ry-smoked, hormone-and-antibiotic free 
all-beef hot dogs from Niman Ranch. All 
the toppings and secondary menu items 
like sandwiches and burgers employ “lo- 
cally raised, grass-fed, humanely treated 
beef, chicken and pork with no hormones 
or antibiotics.” Even the ice cream is “ar- 


tisannally made.” So, Benavidez gets the 
prize for good intentions. Every dog has 
its day though, and I stopped in when 
Sparky’s was having a bad one. 

I ordered the “Number 10” (sauer- 
kraut and mustard). Unwrapping the foil 
cover, I found a cold, barely boiled, 
beige dog topped with frigid sauerkraut. 
The icey bun was soaked with kraut 
juice. I took one bite of the snapless, 
spiceless meat and...yuck! Why continue 
eating? I can’t blame the lousy output on 
a rushed kitchen staff either. At 1 :30 pm 
on a Saturday, the place was nearly emp- 
ty. As for ambience, imagine a cement 
box with wooden tables and a beamed 
ceiling — excited yet? 

Dog’s delight 

A few blocks from Sparky’s is 
Kitchen Delight, a simple setup with a 
few tables and a big take-out business 
of “gotta have it” food like franks, 
burgers and Philly cheese steaks. The 
grilled hot dog with sauerkraut and 
spicy mustard was very good (indeed, 
it was nearly stellar compared to the 
Sparky’s frank we consumed just an 
hour or so earlier). The folks at 
Kitchen Delight use all-beef Sabrett 
hot dogs served hot off the grill. They 
possess plenty of snap, their spiciness 
enhanced with a smear of Dijon style 
mustard. The tasty white rolls were just 
dense enough to support, yet not de- 
tract from, the dog. 



Amazon adventure 


No matter how hardcore a coffee 
drinker is, there are mornings when a 
cup of java just doesn’t cut it. On those 
days — or any day, really — the place 
to stop is the Amazon Cafe. The wel- 
coming, tropically colored Smith Street 
chain has been enticing the health food 
aficionados of Carroll Gardens since its 
opening in 2005. 

“People are always surprised when 
they find out we’re part of a chain,” 
manager Sara Rabinovich told GO 
Brooklyn. “The only thing ‘chain like’ 
about it here is the service: we’re really 
fast and really friendly.” The big draw 
are the smoothies, in such flavors as 
the “Coldblaster,” a mix of 2,500 per- 
cent of your daily recommended Vita- 
min C, orange juice, peaches, bananas 


and raspberry sherbet. Beverages 
though, play just a small part in the 
Amazon Cafe’s offerings. 

Savory breakfast sandwiches, wraps 
made with fresh vegetables and meats, 
house-made soups like portobello 
mushroom barley and a not-so-healthy- 
but-who-cares selection of muffins and 
baked goods, make the Amazon Cafe 
the go-to spot for a quick bite anytime. 

Amazon Cafe (227 Smith St. at 
Butler Street in Carroll Gardens) ac- 
cepts Discover, MasterCard and Visa. 
Wraps and wrap combos: $4.71- 
$7.53. The cafe serves breakfast, lunch 
and dinner daily. Delivery available. 
Subway: F to Bergen Street. For in- 
formation, call (718) 852-5948 or visit 
www.amazoncafes.com. — Tina Barry 


NOW OPEN 


Sunday Dinner Starts at 1pm 

Dinner Delivery & Valet Parking 


Fresh food 
oked to order 



r «. ■ 8727 -4th Avenue 

| \l@TFO“0 j corner of 88th & 4th 

(718) 238-8600 



• Lunch & d^ghtly Specials 

• Wood (Burning (Pizza 

• (Desserts & Coffee • (Beer & Wine 

• Private Parties (Available 10-100 'Persons 

232 Vanderbilt Ave. 

(bet. Dekalb & Willoughby) 

(718) 789-5663 



GRUB + SPIRITS + GAMES 


$10 Bruj 
| t*S38 Smi 


Supper 5pm - 3am 
Cocktails 12pm - 4am 
Brunch Saturday & Sunday 

8801 3rd Avenue 
Brooklyn, New York 
718 . 492 . 5095 


remit 



dinner • late bar • brunch 

kobe beef burger • steakhouse specials 
healthy vegetarian • fresh seafood 
• signature cocktails • fine w' 



st 5-llpm, bar fri/sat ll-2am, brunch sat/sun 1: 

440 bergen street (5th ave/flatbush) 
718.230.5925 


AUTHENTIC DOMINICAN CUISINE 

“Corn Como en su Cm” 

(eat like at home) 

Pepper Steak - $9.20 • Paella - $14.70 
Lobstertail stuffed with crabmeat - $29.90 



4408 5 th Ave. <bet 44 tn & asm sts.) ( 718 ) 438-2009 
Open 7 days, 6am-midnight • HH® 


ff(ac£ Pear£ Restaur-ant & Bar 
833 Cfnion St. he,t. 6th <Sc 7th Aires. 
SEAFOOD • FA IE BAE . STFA/CS . PASTA 



spmeo 

sat & sort 

77am - 3:30pm 

778 - 857-2004 


Seniors: 15% Discount 



D*E*L*l*C*l*0*U*S 

Chinese Cuisine & Vegetarian Nutrition 

• Fast Free Delivery 162 Montague Street 

. Brooklyn Heights 

• Open 7 Days a Week ( 7 i 8 ) 522 - 5565/66 

• Party Orders Welcome 

We Only Use Vegetable Oil Sunday 2 :oo pm - io:oo P m 

Natural Cooking $7.00 

and Fresh Vegetables min. 
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Quiet riot 

Silent film series at Public 
Library has everyone talking 


By Rebecca F 

for The Brooklyn Pap 


T: 


r he Brooklyn Public Library’s sec- 
ond-floor lecture room may not 
n like the ideal venue for res- 
urrecting Hollywood’s silent screen 
glories, but to hear Ken Gordon de- 
scribe it, the space is nothing less than 


rator, and Stuart Oderman, a pianist 
who has been accompanying silent 
films since the Esenhower years. 

On April 15, Gordon will screen 


and Harry Langdon’s “Fiddlesticks.” 
On April 22, the series will feature 
Charlie Chaplin’s “The Immigrant” 



mm 


>> 






H WtaTthe rights to “Hungry Hearts 
Wmsc^fa Polish “ SmfgZt I 


Side to write, only to be denied ap- 
proval of her film’s final script. The stu- 



OPENING APRIL 2007 


busyCHEF 


See, smell, touch, feel and TASTE the difference! 


60 Henry Street Brooklyn Heights 

718 . 624.3182 

www.busychef.biz 


www.BrooklynPaper.com 



LIST YOUR EVENT... 


To list your event in Nine Days In Brooklyn, please give us two weeks notice 
or more. Send your listing by e-mail: calendar@brooklynpaper.com; by mail: 
GO Brooklyn, The Brooklyn Paper, 55 Washington St., Suite 624, Brooklyn, 
NY 1 1201; or by fax: (718) 834-9278. Listings are free and printed on a space 



NEW YORK 
AQUARIUM 


Be “green” by going blue. Bring your family to our Green Fest 
this Saturday and Sunday. Check out hybrid cars, sample free treats 
from ZenSoy, and see the movie Strange Days on Planet Earth. 
Plus, bring a cellphone to recycle and get a free ticket for a future visit. 


To purchase tickets and to get directions, 
visit nyaquarium.com or call 718-265-3474. 


Presented by: 
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If it ain’t ‘Broke’ 


“Leaves of Grass” is nice and all, but 
how long can Brooklyn hang its hat on 
one epic poem? Now there’s “Broken 
Land,” a compilation of verse edited by 
Julia Spicher Kasdorf, formerly of Fort 
Greene, and Michael Tyrell, a life-long 
Brooklyn resident. 

While “Broken Land” does include 
work by the sainted Whitman, it’s also 



"About Brooklyn" 

by Leo Vroman 

Brooklyn-Summer-Sunday 
A walk after late breakfast 
Feeding on unaffordable food 


of American mouths that speak 
Spanish, Russian, and Greek 
while from their youthful necks are : 
unbearably black coffins full 
of unbearably loud singing 






Slinging Webb 

TK Webbs got the blues in Brooklyn 




Red White &J3ubbl 


211 Fifth Avenue (between Union & President) 

Park Slope (718) 636-9463 www.redwhiteandbubbly.com 

Open Mon-Sat: lOam-lOpm, Sun: 12pm-8pm 


APRIL RECOMMENDATIONS 



Great wines under $10 



Cucao Reserve Chardonnay 

Here's one I discovered in Chile, and it's 
Biodynamically grown! Fermented in stainless 
steel, so the fresh, ripe fruit tastes are not covered up by 
oak, this is an outstanding wine and an outstanding value. 
Flavors of pineapple, lemon, lime leaves and quince. 
Smooth, rich & delicious! 


SkinFlint Rose, by WineSmith Cellars 

l &B 11 0 ur 9°°d Friend Clark Smith continues to 
astound wine drinkers with the wonderful wines 
that he brings us... at unbelievable prices! This year's 
Skinflint is made from Cabernet Sauvignon, Cabernet 
Franc and merlot: traditional Bordeaux grapes. This is 
exactly the kind of dry, crisp, flavorful Rose that everybody 
drinks on vacation in Provence. Save the airfare: buy this one here! 

Luc Pirlet Syrah Mourvedre 

Two of the greatest red grapes of Languedoc, ripened i 
hot sun in hillside vineyards. The wine is deep 
purple/black in color, with a bouquet of violets, 
spices, vanilla and the wild mountain herbs called "gar- 
rigue". Lip-smacking, delicious wine that's rich and full flavored. 




H 



Luccarelli Primitivo Puglia 

liX'U From "^ ee ' k°°t” comes this "goes 

great with everything" red wine that I think 
you'll love as much as I do! Plums, cherries, anise & 
blackberries on the nose. Rich and lusty flavors with lay- 
ers of cherry and vanilla fill your palate. Nothing wimpy 
here: just plenty of flavor & body! 

Buy the 4-pack and save 10% |^EI 



Discover these 
great wines 


Mas Champart, Causse du 
Bousquet 2000, Saint Chinian 

Here is a nose of ripe, dark fruits ■ .lk b . i j 
and roasted herbs. Plenty of rich 
texture on the palate with rich, concentrated fla- 
vors of black cherries, figs, black olives and 
thyme: a fine example of what Mourvedre can 
bring to a blend! Excellent structure with abundant soft tannins. This 
is a voluptuous wine from an outstanding vintage, and it is drinking 
very well right now. 



- 


Bott Freres, Pinot Blanc 

This is what Alsatian wines are 
all about: smooth and well- 
rounded, delicate, fresh and supple, lightly aro- 
matic, and a "spot on" wine to drink with 
almost any dish! This is a family operation, in 
that they own the land, grow their own grapes, 
make and bottle the wine without an outside 
board telling them to cut corners. The Bott Freres style is a bit 
more fruit forward than many Alsatians, and is delicious & unique. 


Vina Chocalan, 

Rose Gold Medal Winner 


Chile competition! This is every- 
thing that a warm weather wine should be: an 
abundance of fresh, lively fruit aromas with 
strawberries and raspberries in the fore. Silky 
mouth feel with flavors of mature fruit, clean 
& bright acidity. This is the rose that I'm 
drinking this summer. 

Buy the 3-pack and save 10% 


H 



□Dry 


OH Krahn Gin, 
California Gin 


You know how a great Chef 
makes a delicious dish by 
using only a few good ingredients? That's 
what I was thinking when Scott Krahn 
brought his gin for me to taste. For aro- 
matics he uses Italian Juniper berries, 

Moroccan Coriander seed, Florida Oranges, 

California Lemons and Grapefruit and 
Thai Ginger. Six. Fresh, not dried or "extracted". Just six. 
Scott uses an Alambic still, it results in a smoother, richer 
feel in the mouth, as well as more flavor and aroma. It is sur- 
prisingly delicate and charming. Dry, smooth as glass and 
silky on the tongue, this is a truly a sophisticated Gin. 



Reveile de Diane 
Pomerol, 2005 


Too many times the better 
wines that we love are gone 
long before they have had the chance to 
reach their potential, to achieve that 
rich smoothness, that perfection that 
can only be achieved with ageing. Well, 
here's your chance to get started with a 
Bordeaux from the fabulous 2005 vin- 
tage! Simply keep this bottle in a cool, dark spot (the floor 
of a rarely-used closet can be turned into a workable cellar) 
and allow time to work its magic. In a few years you can 
enjoy a bottle of mature wine that will taste as if you paid at 
least twice as much as you did. 
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BROOKLYN 

Nightlife 



Compiled by Chiara V. Cowai 


The Salty Dog 

Wednesdays: Karaoke Night, 9 pm, FREE. 
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TALK TO US... 

To list your events in Brooklyn Nightlife, please give us as much notice as pos- 

lic to call, Web site address, dates, times and admission or ticket prices. Send list- 
ings and color photos of performers via e-mail to Nightlife@BrooklynPaper.com or 
via fax at (718) 834-9278. Listings are free and printed on a space available basis. 


confirm event details. 


Drama Cafe & Wine 

341 Fifth Ave. at Fourth Street in Park 
Slope, (718) 768-2136, 

Saturdays: Artist Showcase, 9 pm, FREE; 
Fridays: Open mic Night, 8:30 pm, FREE; 
April 14: Scott Griswold, 8 pm, $2 suggested 

gested donation; April 21 : Get Naked Robot 
and more, 9 pm, $2 suggested donation. 
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Hope and Anchor 

347 Van Brunt St. at Wolcott Street in Red 
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Saturdays and Fridays: Karauke, 9 pm, FREE. 



OPEN DRESS REHEARSAL 

FREE TICKET DISTRIBUTION SUNDAY, APRIL 22ND AT 9AM 

SUNDAY, APRIL29TH, 7:30PM 



NEW YORK CITY BALLET 

ROMEO+JULIET 

WORLD PREMIERE 


LIMITED ENGAGEMENT MAY 1-13 
TRAGICLOVENYC.COM 

Free tickets will be distributed Sunday, April 22nd at 9am at the New York State Theater 
at Lincoln Center. Limit 2 tickets per person. First come, first served. 

THIS OPPORTUNITY TO DISCOVER NEW YORK CITY BALLET IS MADE POSSIBLE BY 

CT 

Lead support for Romeo + Juliette provided by Mr. and Mrs. Howard Solomon, the Mary P. Oenslager Foundation Fund of the New York Community Trust, and Joseph and Sylvia Slifka Foundation, Inc. 

NEW YORK STATE THEATER AT LINCOLN CENTER 
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Artwork by the late Sol LeWitt is affixed to a wall inside 
644 Pacific St. — which is set to be demolished. 


moves to protect wall of art 


Ratner 


By Ariella Cohen 

The Brooklyn Paper 

Bruce Ratner will protect the 
legacy of Sol LeWitt, the world- 
famous conceptual artist who 
died on Sunday after a long bat- 
tle with cancer at 78. LeWitt had 
a workshop in one of the Pros- 
pect Heights buildings that Rat- 
ner plans to raze for his Atlantic 
Yards mega-development. 

Ratner plans to photograph — 
the only way to visually preserve 
LeWitt’s site-specific art — a paint- 
ing done by the artist on an interior 
wall of 644 Pacific St., which is 
slated for demolition this spring. 


“We are, of course, aware of 
the wall paintings,” said Ratner 
spokesman Joe DePlasco. “And 
we have long planned to bring in 
an expert to . . . photograph them 
and donate the photographs to Mr. 
LeWitt’s collection.” 

While that may seem like insuf- 
ficient for preserving an original Le- 
Witt work, it is exacdy what art ex- 
perts recommend in cases involving 
his site-specific conceptual pieces. 

The four-part acrylic painting at 
644 Pacific St. is one of his signa- 
ture “wall drawings,” a unique, ab- 
stract mural designed by LeWitt and 
painted directly on a chosen site’s 
wall by his highly trained assistants. 


The piece was a gift to two of 
those assistants, Joe Watanabe and 
Satchi Cho, who lived in the stu- 
dio for 14 years before Ratner 
bought the building in 2004 and 
evicted them. 

“He always knew that when we 
moved, it would be destroyed,” said 
Cho, who agreed that photograph- 
ing the one-of-a-kind painting was 
the most appropriate way to pre- 
serve it, dismissing the notion that 
that painted sheetrock wall could be 
cut out and moved. 

“Sol never wanted to do it that 
way,” she said. “He wanted the art 
to be as three-dimensional as pos- 
sible, like a fresco.” 


LeWitt made his first wall draw- 
ings in 1968 and continued to over- 
see creation of the precise and, often 
mathematical, works until his death. 

The murals, valuable installa- 
tions commissioned by private 
collectors and top museums in- 
cluding the Museum of Modem 
Art, epitomized his belief in art as 
a reflection of ideas and fleeting 
moments. 

“He never meant for the wall 
itself to become a rarified object 
to be saved,” said Andrew Witkin, 
director of the Barbara Krakow 
Gallery, which has sold several of 
LeWitt’s wall drawings. 

Cho and Watanabe still theoret- 


ically “own” the Pacific Street 
drawing, though it will be de- 
stroyed when their former home is 
demolished. The ownership right 

— provable with a certificate they 
took with them to their new apart- 
ment in Downtown Brooklyn — 
gives them the right to recreate the 
piece in a single new location. 

Ironically, Cho installed a large 
LeWitt piece in a Ratner building 

— the Embassy Suites Battery Park 
Hotel — just a few years before the 
developer bought her home. 

Forest City Ratner had com- 
missioned that piece, DePlasco 




Stop supporting this guy. 


Time Warner Cable has a home phone plan that’s easy to 
understand with charges you’d expect. 


Call 1.800.0KCable anytime. 

Yes. Even before 8:00 a.m. or after 6:00 p.m. Weekends? No problem. 


Good day. Please allow me to introduce myself. 

I am Sir Charge, 

Verizon’s best-kept secret. 

I pop up unexpectedly... 

...all over your Verizon home phone bill. They do manage to 
keep this old scoundrel busy in the most inexplicable manner, 
but one thing is clear: Sir Charge and your money make a 
splendid royal couple. 


i 



(with taxes and 
fees you understand) 

Free installation. 


TIME WARNER 

CABLE 


NIGHT... 

Continued from page 13 


Galapagos 

70 N. Sixth St. at Wythe Avenue in 
Williamsburg, (718) 782-5188, 

Fridays: VJ/DJ Friday Nights, 10 pm, 
FREE; April 14: (Backroom) The Dance 

6 pm, $5, (Both rooms) "Mutli Hop 2" 

15: (Backroom) Catch 2, 7:30 pm, $10, 
(Front room) J.A. Granelli's Small Wonder 
& Technicolor Radio Show featuring Dave 

sents, 9 pm, $5; April 16: (Backroom) 
The2ndHand, 7 pm, FREE, (Front room) 
E, Monday Night Bl 



Professor," 10 pm, $TBD; April^O: (From 


$8, The Shift and Decoi, 


Laila Lounge 

In Ml'iamsbum, %% 4^791^™ 
www.lailahunge.com. 

Tuesdays: Bluegrass Tuesdays, 9 


The Lucky Cat 

Williamsburg, (718) 782-0437, 
www.theluckycat.com. 


nesdays: Hot Popcorn featuring Binky 
Griptite & The Melomatics, 10 pm, $TBD; 
Thursdays: Radom Party with Moist 
Paula, 11 pm, $TBD; April 14: Jesse 
Krakow's 30th Birthday, 8 pm, FREE, A 
Night Brought to 


Luna Lounge 

Street in Williamsburg, (212) 26 
2323, www.lunalounge.com. 


April 18: KaiserCartel, 8: 


i, $10; April 20: 
, De Novo Dahl, 
pm, The Comas, 
:e, $12 day of the 


David Vandervelde an. 


Pete’s Candy 
Store 





McKay, 10:30 pm, FREE: A 
Piece Symposium hosted 

Trash Bar 

Williamsburg,' (718)599-10 


April 14: The Manvils, 8 pm, Pennyroyal, 9 
^ 1 " - pm, Zebulon Pike, Midnight, $7; 



Midnight, $6; April 20: Hot Iron Swallows, 
9 pm, Paul Michel, 10 pm. Maxi Geil and 
Playcolt, 11 pm, Arckid, Midnight, $7; 

Landed on the Moon, 9 pm, The Ordinary, 
Backbeat, Midnight, $7. 

Union Pool 

Williamsburg^* 8) 609-0484*™* 
www.myspace.com/unionpool. 

April 14: M Shanghai CD Re 






. t>, FREE; April 
16: The Defibulators, 10 pm, $TBD; April 
18: Oakley Hall, The Woods, 8 pm, $TBD; 


Williamsburg 
Music Center 

367 Bedford Ave. at South Fifth Strei 
in Williamsburg, (718) 384-1654. 

Zebulon Cafe 

58 Wythe Ave. at Metropolitan 
-^--nsburg, (718) 218- 
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OUR OPINION 


Questions Ratner still hasn’t answered 


T his week, Bruce Ratner finally 
answered one of our questions. 
This is great news for readers of 
The Brooklyn Paper, who have be- 
come frustrated at constantly seeing 
the phrase “Forest City Ratner de- 
clined to comment” at the bottom of 
virtually every article about Atlantic 
Yards — a phrase that is the result of 
the developer’s blanket policy of not 
answering legitimate questions. 

Ratner’s spokesman did return a 
call for this week’s story on the de- 
veloper’s pledge to preserve a valu- 
able piece of artist Sol LeWitt’s lega- 
cy. Readers can judge for themselves 
whether the story [which is on page 
14] is fair and balanced — like the 
rest of our critical, but accurate, At- 
lantic Yards coverage. 


Our job is to get the company’s 
position in the paper, something we 
take seriously at this newspaper — 
which remains the only publication 
that is covering Atlantic Yards with 
the due diligence it deserves. Our 
commitment to accuracy is why we 
ALWAYS call and e-mail Forest City 
Ratner officials before printing any 
Atlantic Yards story. 

But the company never answers. 
Last week, we found out why. 

In a Crain’s New York Business 
article about this paper’s intense cov- 
erage of the biggest development in 
Brooklyn’s history, a Ratner vice- 
president, Bmce Bender, resorted to a 
factually inaccurate bit of paranoia to 
defend his company’s silence: 

“They call you names, attack your 


friends, accuse you of being dishon- 
est and mean,” Bender said of our 
award-winning reporters, though nei- 
ther he, nor Crain’s, cited a single ex- 
ample of any such nonsense. 

We think our questions remain 
eminently reasonable — but you de- 
cide. Below, we are presenting a long 
— though far from full — list of 
questions that Forest City Ratner has 
declined to answer over the last 12 
months. And remember, when the 
company dodges our questions, it is 
evading its responsibility to tell 
YOU, the taxpayer, vital details of a 
project that state officials rubber- 
stamped on your behalf: 

1 . Explain how the Nets arena will 
be financed so there is no confusion. 


2 . Explain why the 30-year public 
revenue projections for Atlantic Yards 
dropped from $1.5 billion to $943 
million over the summer. 

3 . Explain how a company plan to 
close part of Fourth Avenue and di- 
vert Flatbush Avenue-bound traffic 
onto Pacific Street will help solve 
gridlock. 

4 . Disclose how many people are 
currently employed at Metrotech and 
the Atlantic Terminal and Atlantic 
Center malls? [The figures were vital 
to a story about why Ratner’s jobs 
projections have historically fallen 
short.] 

5 . Please give us the same compa- 
ny statement that FCR sent to Metro, 
a free daily, regarding stories about a 


possible delay in the Atlantic Yards 
construction timeline. 

6 . Explain why FCR ranked third 
on the list of biggest state lobbyists 
last year. 

7 . Explain how much money FCR 
has spent on local philanthropy in 
Brooklyn. 

8 . Disclose how much money Rat- 
ner’s partners in the “Community 
Benefits Agreement” have received 
so far. 

9 . Please comment on reports that 
FCR’s arena partner, Barclays Bank, 
profited from slavery, the Holocaust 
and apartheid. 

1 0. Explain how Bmce Ratner felt 
after being hugged by Courier-Life 
Publications reporter Steve Witt. 


1 1 . Explain why virtually none of 
the investors in the Nets are based in 
Brooklyn. 

12. Comment on the negotiations 
that took place between the city and 
FCR regarding a possible downsizing 
of the project. 

1 3. Comment on a report that At- 
lantic Yards would be the densest 
Census tract in the country. 

14. Tell us how many gallons of 
sewage the project will send to the 
frequently over-capacity Red Hook 
treatment plant. 

1 5. Comment on the latest lawsuit 
filed against FCR [repeatedly asked], 

16. Explain the public subsidies 
that are underwriting the 2,250 units 
of below-markeet-rate rentals that are 


part of Atlantic Yards. 

17. Explain whether those units 
will be side-by-side with the market- 
rate units or in other buildings. 

1 8. Comment on a judge’s decision 
that a deal between FCR and developer 
Shaya Boymelgreen was “improper.” 

1 9. Comment on a court victory 
by a resident of the Atlantic Yards 
footprint who claims he was arrested 
at FCR’s behest. 

20 . Explain why a full business 
plan was never provided to state au- 
thorities. 

We think these questions — and 
the dozens of others that couldn’t fit 
in this space — are reasonable. Of 
course, we invite your comments — 
and those of Bmce Ratner, too. 


LETTERS MioiLL letters on page 18 


A bus driver enjoys his holiday in Ft. Greene 


Delivery Opt out 

Every week, we deliver copies of The 
Brooklyn Paper to homes throughout 
Brownstone Brooklyn. Our unique sys- 
tem limits deliveries to just a few pa- 
pers per building (eliminating the kind 
of clutter caused by circular and menu 
delivery services). 

We hope everyone appreciates our 
free home delivery, but realize there are 
exceptions to every rule. 

So, if you've received The Paper at 
home and no longer want this free 
service, you may "opt out" of our deliv- 
ery program by filling out the online 
form at BrooklynPaper.com/html/about/ 
optout.html 


Send a letter 

By e-mail: Letters@BrooklynPaper.com 
By mail: Letters Editor, The Brooklyn 
Paper, 55 Washington St., Brooklyn, NY 
11201. 

By fax: (718) 834-9278. 

All letters must be signed and include 
the writer's home address and phone 
number (only the writer's name and 
neighborhood are published with the let- 
ter). Letters may be edited and will not 
be returned. The earlier in the week you 
send your letter, the better. 


To the editor, 

I am a bus driver who recently 
dropped off a group that toured 
Brooklyn on foot and saw a perform- 
ance at BAM. While waiting, I found 
a perfectly legal parking spot for the 
bus and found myself strolling 
through Fort Greene, and finally I 
had a sandwich at Junior’s. 

I have been visiting your city for 
3 1 years, but I must admit that I had 
a wonderful visit to Fort Greene, vis- 
iting shops and buying a few items, 
as well as enjoying the hospitality. 
Manhattan gets and deserves a lot of 
credit for hosting visitors, but I will 
gladly refer folks to Brooklyn and 
Fort Greene who are looking for a 
great experience! 

Bill Donley, Swansea, MA 

Dog day 

To the editor, 

Lady Day and I thank The Brook- 
lyn Paper for its recent story about 
the recovery of my sweet black Lab 
(“Doggonit,” March 24). 

I’d just like to add a missing person 
to this missing dog story. Lady Day 
was found the old-fashioned samizdat 
way — 70 hand-lettered signs taped to 
lampposts and store windows through- 
out Prospect Heights and Park Slope, 
plus eyes on the street. 


On Saturday, March 10 (Day 4), 
Kath Hansen from Clinton Hill came 
to Park Slope and saw the sign I’d 
posted at Pintchik — the dog-friend- 
ly hardware store that gives out dog 
treats and popcorn at the front door. 

Hansen phoned to say that she 
knew of an older black Lab, aban- 
doned early afternoon March 6 at the 
Brooklyn Veterinary Hospital in Ft. 

Maybe Lady Day? 

On that day, Luz Santiago, the 
hospital’s compassionate office man- 
ager (who saved Lady Day from be- 
ing sent to certain death in a shelter), 
had asked Hansen, head of PUPS 
(the Ft. Greene dog advocacy group) 
to help adopt a sweet black Lab just 
abandoned there. (They had no idea 
she’d been dognapped.) 

Kath Hansen was, in fact, the criti- 
cal last link in this shaggy dog story: 
had she not gone to Pintchik (and had 
Pintchik not let me post my Lady 
Day sign), the community — and my 
Con Ed meter-reader — would still 
be searching for Lady Day. 

I thank everyone. 

Patti Hagan, Prospect Heights 

Save Coney 

To the editor, 

Thanks for following up on the 


Coney Island story (“Freaking out 
over Coney Island,” April 7). This 
whole Thor Equities scheme appears 
rotten to the core and needs to be 
fleshed out more. Where are the ren- 
derings, if any? Will the Planning 
Commission and City Council have 
the backbone to oppose a mega-de- 
veloper? They certainly didn’t buck 
Ratner. 

Coney is not just an amusement 
park, it is a collective memory for mil- 
lions. I believe half of New York City 
is weeping over this. I say, “Mermaids 
and Mermen unite — you have noth- 
ing to lose but your voice.” 

Carl Lawrence, Vinegar Hill 

Gay ol’ religion 

To the editor, 

I applaud your article on gays and 
religion (“That gay ol’ religion,” 
March 31). 

We are fighting the good fight in 
much of the Episcopal Church, and I 
hope we are winning it. Living ac- 
cording to the Gospel requires some- 
thing that I find very hard to achieve: 
loving your enemy as much as your 
friend, and never saying to anyone, 
including the most reprehensible, “I 
have no need of you” — even when 
they say it to you. 
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Health, IY1ini> & Horn 


DENTISTS 


DENTISTS 


DENTISTS 


DERMATOLOGY 


General and Implant 
Dentistry 


Jeff C. Strachan, dds 

1 89 Montague St., Suite #800A 
Brooklyn Heights 


(917) 753-3314 

Emergency 



• Treatment of Gum Disease 

• Fixed & Removable Bridges 

• Emergencies Seen SAME DAY 


Affordable Family Dentistry 
in Modern Pleasant Surroundings 

State of the Art Sterilization (autoclave) 
Emergencies treated promptly 

Special care for children & anxious patients 
WE NOW ACCEPT OXFORD 

• Tooth Bleaching (whitening) 

• Cosmetic Dentistry, Porcelain Facings & Inlays, 
Bonding Crowns & Bridges (Capping) 

• Painless, Non-Surgical Gum Treatment 

• Root Canal • Extractions • Dentures • Cleanings 

• Impant Dentistry • Fillings (tooth colored) 

• Stereo headphones • Analgesia (Sweet air) 

Dr. Jeffrey M. Kramer 

544 Court Street, Carroll Gardens 
624-5554 624-7055 

Convenient Office Hours & Ample Parking 
“S# and insurance plans a 


We’ve Moved! 


Park Slope Family 

DENTISTRY 

245 Fifth Avenue 

between Carroll Sc Garfield 


• Implant Restorations 

• White Fillings • Bonding 

• Cleanings • Crowns 

• Bridges • Dentures 

• Non/Surgical Gum Care 


Dr. Andrew Warshaw 
Dr. Sari Rosenwein 
Dr. Doug Pollack 

Sat. & Eve. Available 

Free Consultation 
I 24 Hr Phone Service 
fTIBlOB 

789-5700 



COURTEOUS AND 
COMPREHENSIVE 
DENTAL CARE 

Provided at our new spacious, 
modern and friendly office 

Providing Excellence in All Phases of Dentistry 


IMPLANT DENTISTRY : Surgical Placement and Restoration 
PERIODONTICS : Non-Surgical and Surgical Treatment of Gum Disease 
ROOT CANAL THERAPY : Using State of the Art Rotary Instr u mentation 


COMPUTERIZED DENTAL X-RAYS 


CROWNS, BRIDGES. PARTIAL & FULL DENTURES 


EUGENE D. STANISLAUS, D.D.S 
LAMUEL A. STANISLAUS, D.D.S 

189 Montague Street, Suite 800B - 8th Floor 
Brooklyn Heights • Telephone: (718) 857-6639 
Office Hours by Appointment 




EXTRACTIONS 


CROWNS 




PORCELAIN VENEERS 

BLEACHING 

DENTURES 


I I 


GEN ER AL 8c C O SMET IC 

DENTISTRY 

Jack Irwin, D.D.S. 

414 Seventh Avenue 


^ MURRAY FRYD, DDS 

578 Fifth Avenue 

(bet. 16 St. & Prospect Ave) 

788-3290 

(Above Ramirez Tra vet Agency in Our New Modem Office / 

• Cosmetic (Capping 8: Bonding) 

• Restorative (Dentures & Bridgework) 

• Nitrous Oxide (Sweet Air) 

• Root Canal ■ Gum Treatment 

All Union and Insurance M SPECIAL ATTENTION 
Plsns and Medicaid *_ AHHMkanoiua 

Welcome. Discounts for ■ Jo apprebensnre 
Senior Citizens 



Quality Dentistry 


Gentle care in our ultra-modern office 

• Cosmetic Dentistry • Cosmetic Laminates 
<S Bonding 

• Advanced Sterilization 

• Behavior Modification 

• Sealants 

• Fluoride 

• Preventative Dentistry 


Dentistry 

• Gums & Implants 

• Bleaching 

• Nitrous Oxide 
(Sweet Air) 


RONALD I, TEICHMAN, DDS 

Saturday & Evening Hours 
357 Seventh Avenue at 10th Street 
768-1111 

^ 


Now in Park Slope! 



FINEST DENTAL CARE 

Superior Services for Adults & Children 

New! Periodontist (gum specialist) on premises. 

10 Plaza St. East, Suite IF 

Evening (bet. Flatbush & Vanderbilt Aves) insurance 

TEST (718) 622-8020 


Health, Mind & Body 



LASERS 

FOR THE REMOVAL OF. . . 

Hair, Broken Blood Vessels, Wrinkles, 
Spider Veins (face & legs), Age Spots, 

i aiiiiiM 

LIPOSUCTION 

Totally under local anesthesia. 
Abdomen, lovehandles, thighs, 
hips, male breasts. 


FREE LIPOSUCTION CONSULTATION 


Day & Evening Appointments • Affordable Fees 
Many Insurances and Credit Cards Accepted 

Alan R. Kung, M.D. 

Board Certified Dermatologist 
Conditions Related To Hair, Skin & Nails 1 

27 8th Avenue I 1000 Park Avenue 

(corner Lincoln Place| I (at 84th Street) 

Park Slope, Brooklyn I New York City, NY 


(718) 636-0425 


(212) 288-1300 


P TRAVEL IMMUNIZATIONS! 

Start the 
process months before 
leaving to get your shots 



PSYCHOTHERAPY 


CHANGE YOUR LIFE, CHANGE YOUR WORLD, 
FEEL BETTER! 

Dr. Rafael Mendez, Ph.D. is a long time community activist and Social Therapist 
with 30 years experience. He works with people from all walks of life on issues 
of diversity, interracial relationships, anger, depression, career issues and more. 

INDIVIDUALS / COUPLES / GROUP THERAPY 
Dr. Rafael Mendez, Ph.D. 

104-106 South Oxford Street, Fort Greene • www.socialtherapygroup.com 

FREE CONSULTATION. CALL 718-797-3220 


Lillian Engelson LCSW, Psychotherapist 

(917)972-7138 • Private Brooklyn Office 

Individuals, Couples 8c Groups • Extensive experience 
•working with adult survivors of childhood sexual abuse. 


Health, Mind Sc Body 
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SUMMER CAMP GUIDE 



Beth Elohim 
Summer Day 
Camp 

274 Garfield Place, Park Slope 
(718) 768-3814, ext. 210 
www.congregationbethelohim.org 

Preschool Division 

Ages: 3 to 5-1/2 

Directors: Maura Lorenzen and 

Jaci Israel 

June 1 8 through July 27 
Full Day (9 am - 3 pm) and Half 
Day (9 am -12:30 pm) 
Activities: swimming, weekly 
trip for 4- and 5-year-olds, fully 
equipped nursery school class- 

Elementary Division 

Director: Bobbie Finkelstein 
July 2 through Aug 17 
Ages: entering Kindergarten - 
4th grades 

Full day (9 am - 5 pm) 

Extended hours (8 am - 6 pm) 
available 

Activities: swimming (instruc- 
tional and recreational), arts and 
crafts, music, nature, sports, 
gymnastics, trips 2 days per 
week 

Movin’ On TVavel Camp 

Director: Bobbie Finkelstein 
July 2 through Aug 17 
Ages: entering 5th - 9th grades 
Full day (9 am - 5 pm) 

Extended hours (8 am - 6 pm) 
available. 

Activities: Daily trips, swim- 
ming, two overnights, leadership 
development program for kids 
entering 

Kim’s Kid’s 
Camp 

PS 321, 7th Ave. Park Slope 
Director: Dan Moinester 
(718) 768-6419 
Ages: 5-11 
July 2 -Aug. 10 
Full day 9 am - 4 pm 
Extended hours 8 am - 6 pm 
Flex weeks and number of days 
available. 

Activities: Lots of physical and 
outdoors activity. Daily trips, in- 
cluding swimming (lake, pool 


and beach), hikes, museums, 
zoos, playgrounds, NY Aquari- 
um, Liberty Science Center, 
bowling, climbing, exploring. 
Sesame Place. 

Park Slope 
Day Camp 

Locations in Windsor Terrace, 
Park Slope, Kensington, Bay Ridge 
(718) 788-7732 
www.parkslopedaycamp .com 
e-mail: camp@parkslopeday- 
camp.com 

Director: Ronny Schindler 
Ages: entering P K - 9th grades 
July 2- Aug. 31 
Full day (8 am - 4 pm), early 
dismissal optional for young 
kids; Extended hours (until 6:30 
pm) available 

Transportation: free morning 
shuttle from all Brownstone 
Brooklyn neighborhoods and 
Bay Ridge 

Activities: outdoor camp with 
sports, trips, gymnastics, drama, 
nature, Olympics, sports acade- 
my, travel camp (featuring 
overnight trips). 

OPEN HOUSES: Sunday, 
March 25, noon and 1 pm 

Poly Prep 
Summer 
2007 Camps 

9216 Seventh Ave., Bay Ridge 
718-836-9800, ext. 322 
www.polyprep.org 
Director: Michael Junsch 
Bus available (extra fee) 
Summer Experience 
Day Camp 
July 2 - August 10, 2007 
Ages: Pre-K through Grade 10 
Full day: 8:30 am - 3:30 pm 
Activities: Arts, dance, sports, 
swimming, and special events on 
our 25-acre grounds 
Performing Arts Camp 
July 2 - August 3, 2007 
Ages: For students entering 
Grades 4-9 

Full day: 8:30 am - 3:30 pm 
Activities: Professional faculty 
guide young actors, dancers, 
singers, and musicians. Culminates 
in a musical theater production. 



Summer 2007 



TERRIFIC 
TWOS 
CLASSES 

Our popular pre-nursery program 
for your toddler, accompanied by 
a parent or caregiver. 


Congregation Beth Elohim 

Garfield Temple XTifjH TT2 


Kindergarten ELEMENTARY 

“■S, DAY CAMP 

Full day program. Recreational & 
Instructional swim daily in Temple pool, 
Active outdoor sports, arts & crafts, 
nature, gymnastics and music. 

Trips twice a week in & around NYC 


3 Years 
to 

Kindergarten 


8th Ave. & Garfield PI. - Park Slope 

Children of all faiths and ethnic 
backgrounds are welcome! 


LOWER 
DAY CAMP 



Full & Half Day programs, Professional 
Staff, Fully equipped classrooms, 
Swimming in Temple pool, 

Weekly Trips for full day 4 & 5 yr. olds 


MOVIN'ON 

TRAVEL CAMP 

Five days of trips 
Swimming in Temple Pool 
Two (3 day) overnights. 
Mature, qualified staff 

LEADERSHIP DEVELOPMENT PROGRAM Jffk 
for youth entering 9th grade 'wlf 

For Tots & Lower Camp 

call Maura Lorenzen or Jaci Israel at: 

499-6208 

For Elementary & Travel Camp 

call Bobbie Finkelstein at: 

768-3814 x210 


www.congregationbethelohim.org 


JEWISH SPORTS ACADEMY 

Ages: 5-9 July 2nd - Aug. 1 3th 


The Hannah Senesh School 

341 Smith Street and First Place 

0, 

Specialists in Supervised & Instructional: 

SWIMMING, SOCCER g TENNIS 

Dramatics • Ballet • Dance • Pony Riding • Trips • Crafts 
Judaic Study • Karate • Computers & Much, Much More!!! 

Delicious & Nutritious Lunch Provided 

Dates: 4 Two-Week Sessions. Hours 9am-3pm. Cost $500 per session. 
Extended Session 8am-6pm. Extra $300 per session 

Contact: Michoel Goldin (718) 928-4192 • michoelgoldin@yahoo.com 

Checks made payable to Camp Gan Israel, 117 Remsen Street, Brooklyn, NY 11201. 

Administration fee of $100 per child. Camp is closed July 4th and July 24 (Tisha B'Av) 




PhysicAlly Active, 
Nature OrIente^ 
OuTdooR. TRAVEliNq 
Day Camp 

I. MIL . 11 . II Ml 

Swimming at a lake, pool and 
the beach. Weekly hikes and trips to Museums, 
Zoos, Playgrounds, The Aquarium, Liberty Science 
Center, Bowling and a special trip to Sesame Place 



Experienced, 
Carefully Chosen, 
Adult Staff 
Flexible Schedule: 
3, 4, 5 or 6 weeks 
3, 4 or 5 days a 

Early drop-off 
(8am) and late 
pick up (6pm) 
available 
Ages 5 to 1 1 


ParIl Slope • (718) 768-6419 

27 years of operation 


Summer Academic 
Programs 

July 2 - August 3, 2007 
Ages: For students entering 
Grades 3-12 

Daily 60- or 90-minute sessions 
Activities: Enrichment and re- 
medial courses. Can be com- 
bined with Day Camp at a re- 
duced price. 

Sports Camps 
Several one week sessions 
Ages: 6-16 

Full day: 9:00 am - 3:00 pm 
Activities: Each week focuses 
on a different sport (soccer, 
squash, basketball, and baseball) 

Computer Camp 

Several one week sessions 
Ages: 5-12 

Full day: 9:00 am - 3:00 pm 
Activities: Digital imaging and 
photography software, explo- 
ration of new technology, and 
create your own website. 

Park Explorers 

611 Eighth Avenue, Park Slope 
(718) 788-3620 
Director: Chris Altman 
www.parkexplorers .com 
Ages: 4 to 14 
June 28 through August 31 
Full day: 8:30 am-3:30pm 
Extended hours til 6:30 pm 
Early drop off 8:00 am 
Bus transportation in many 
brownstone Brooklyn areas 
Activities: different activities 
daily: sports of all kinds, nature 
walks, hiking, arts & crafts, pool, 
beach, gymnastics, tennis, drama, 
karate, singing, different trip each 
week in and around NYC. Spe- 
cialty programs in sports (6 
weeks) and theater (two week in- 
crements, led by professionals). 

Plymouth 
Day Camp 

75 Hicks St., Brooklyn Heights 
718-624-4743 

Director: Dana Rosenbloom 
plymouthcamp@ 
plymouthchurch.org 
www.plymouthchurch.org 
Ages: 2 - 5 
June 18-July 27 
Full day: 9am - 3 pm 
Activities: Arts & crafts, swim- 
ming on-site in above-ground 
swimming pool, games & sports, 
tumbling, music, nature & sci- 
ence learning, water play, field 
trips, air-conditioned classrooms. 

Berkeley Carroll 

Creative Arts Program 

181 Lincoln Place, Park Slope 
(718) 789-6060 x 6540 
www.berkeley carroll .org 
mclary@berkeleycarroll.org 
Director: Marlene Clary 
Ages: 8 to 14 
July 2 to August 2 


Full day: 9 am-4pm 
Extended hours: 8 am-6pm 
Activities: music, dance, theatre 
arts, ceramics, media and graph- 
ic arts, all in air conditioned 
classrooms, daily noontime per- 
formances, plus performances 
and exhibitions at the end of 
camp. Swimming also offered. 

Children’s Day Camp 

701 , 712 Carroll Street, Park Slope 
(718) 789-6060 x 6620 
www.berkeleycarroll .org 
Director: Judy Valdez 
Jvaldez@berkeleycarroll.org 
PreK through 3rd Grade 
June 25 - July 26 
Full Day (half day also available 
for younger campers) 

Many camp options: classic day 
camp, circus camp, puppetry, 
hands-on science, theater, athletics, 
and much more. One-week mini 
camps. Swimming also offered. 

Huggs Day 
School 
Summer 
Program 

763 President St, Park Slope 

(718) 230-5255 

Directors: Randie Bader and 

Gary Siegel 

Ages: 23-5 years 

June 20 -Aug. 1 

Full day (9 am - 4 pm) 

Half days (9 am - noon or 1 pm 
-4 pm) 

Activities: private backyard with 
water play equipment, trips, art, 
music, indoor gym. 

Plymouth 
Day Camp 

75 Hicks St. Bklyn Heights 
(718) 624-4743 
www.plymouthchurch.org 
plymouthcamp@ply- 
mouthchurch.org 
Director: Dana Rosenbloom 
Ages: 2 to 6 
June 18 to July 27 
Activities: arts and crafts, games 
and sports, water play, swim- 
ming, tumbling, music, field 

Brooklyn 

Fencing 

Camp 

62 Fourth St., near Hoyt Street 
(718) 522-5822 
www.brooklynfencing.com 
info@brooklynfencing.com 
Ages: 9-17 
Hours: 10 am-3 pm 
3 week-long sessions Aug. 6-10, 
Aug. 20-24, and Aug. 27-31 . 
Equipment provided, bring your 
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Skyline meets fly line in NY 


Associated Press 

To the list of exotic destinations coveted by 
globetrotting anglers, add New York Harbor. 

Upscale fishermen who spare no cost or 
hardship to stalk bonefish in the Bahamas, 
tarpon in Costa Rica and billfish in Baja now 
hunt striped bass beneath the Statue of Lib- 
erty and false albacore within sight of Deno’s 
Wonder Wheel Park at Coney Island. 

“There is nowhere else like this in the 
world to fish,” says Peter Morse, an angling 
writer and fishing-show host from Australia 
who recently fished New York Harbor. 
“Every day something about it changes.” 

For about $450 for a six-hour trip, sea- 
soned guides in sleek skiffs will pick up a 
pair of anglers at marinas in Manhattan, 
Staten Island or Brooklyn for a fly fishing or 


light-tackle angling adventure on the 
sprawling New York Bight. 

Awaiting the angler in the tidal straits, 
bays and estuaries of New York Harbor is an 
amazing variety of game fish. In the course 
of a day, you may encounter heavyweight 
striped bass, voracious schools of surface- 
feeding bluefish, reclusive weakfish and 
four members of the tuna family. 

The hunt may take you next to Ellis Is- 
land or the United Nations building. Or you 
might chase Atlantic bonito, skipjack and 
bluefin tuna along the outside beaches on 
the Atlantic, where the only landmark is the 
faint outline of the Empire State Building. 

A predawn trip to the fishing grounds 
comes with a stunning view of a lighted 
Manhattan skyline, the Statue of Liberty, 
Governor’s Island and the Verrazano-Nar- 


rows Bridge. Beneath the glass towers and 
Corinthian columns of Manhattan’s water- 
front, there’s a parade of colorful craft, from 
ocean-going freighters, tugboats and barges 
to speedboats towing parasailers past the 
Statue of Liberty. Yet the harbor also offers 
a multitude of remote and isolated areas. 

One of the best parts of fishing on New 
York Harbor is convenience. Patrick Long, 
an Internet technology professional from 
Queens, had a memorable day fishing on la- 
maica Bay. After a 4 am wake-up, he was on 
the water and casting the shorelines just af- 
ter dawn. Over the next three hours, he land- 
ed a striper, several bluefish and a 36-inch 
weakfish, and was back at his office in Man- 
hattan by 9:30 am. 

“I go into work and I am high for the rest 
of the day,” Long says. 
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TEENS 


SCHOOL 
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A trip with Diaper Diva 
brings out sibling rivalry 


r ■% Communion 

r L and 

. Christening 
Era r Dresses 


* 0 


^ FLOWER GIRLS 
^ TUXEDOS/SUITS 

^ SPECIAL 
OCCASIONS 


Made 4 Me 
Boutique 

298 DeGraw St. 

(near Court Street) 

(718) 596-7362 


S O SMARTMOM 
and her twin sis- 
ter Diaper Diva 
went on vacation to- 
gether. . . 

OK, so there were 

some touchy moments. 

No fighting, no biting. 

But some of that sibling tension 
that makes family vacations so 
much fun. 

Let’s start at the very begin- 
ning. Smartmom and the Oh So 
Feisty One showed up at Dia- 
per Diva’s apartment expecting 
to pack up the car immediately. 

“Should I bring your suitcase 
downstairs?” Smartmom asked 
helpfully. 

“No, I’m not ready. I still 
have work to do,” Diaper Diva 
said testily. 

So, Smartmom, OSFO and 
Ducky waited until Diaper Diva 
was done working. 

“I feel like you’re pressuring 
me,” she said before making 
yet another phone call. “I feel 
like I’m disappointing you.” 
They waited some more. 
“Don’t worry about it. It’s just 
that OSFO has been up since 8 


SMART 

mom 





HB 


» Fun games, unusual toys! 

• Drop-in play space - $12 per day 

» Train table, dress up, play kitchen, 
creative play 

• Story time 

» Available for private parties 
» Most classes available FREE to 
members 


399 Atlantic Ave. (at Bond St.) 
718-852-2494 

www.brooklynplayspot.com 


FAMILY CLASSIFIEDS 



unique puppet show 
balloons and face painting 
perfect for kids 2-8 
for over twenty five years 

“cheerful nuttiness!” - N.Y. Times 

718 686-6801 


Rico the Clown 

Magician & Comical Nerd 

Birthday parties and special 

Magic, Balloon Sculpting, Puppets, 
Games, M.C., Comic Roastings. 
"University Professor of Speech & Communications" 

718-434-9697 

917-318-9092 


Photography 




KAREN LANDMANN 

CHILD PSYCHOLOGIST 
CHILDREN’S PHOTOGRAPHER 




KIDS PORTRAITS 

RECITALS & BIRTHDAYS 
FAMILY GATHERINGS 

212 - 866-2822 


By Louise Crawford 

am and is dying to get there.” 

“Well, I’m sorry,” Diaper 
Diva said with more than a little 
bitterness in her voice. 

“Should OSFO and I just take 
the bus?” Smartmom chided. 

It was that prickly getting- 
annoyed-with-one-another-vibe 
that can really make or break a 
short weekend away. 

The drive to the hotel in New 
Jersey, where they were going to 
spend two days of rest and relax- 
ation with their daughters, was 
fast and even fun. OSFO and 
Ducky watched “Dora the Ex- 
plorer” on a portable DVD player 
while Smartmom and Diaper 
Diva made careful conversation. 

“Hey, look, it’s Wayne, New 
Jersey! We should go to the 
Fountains of Wayne — they 
based a Soprano’s episode on 
that place,” Diaper Diva said, 
obviously beginning to relax. 

But when they got to the ho- 
tel, Diaper Diva seemed dubi- 
ous — she wasn’t sure she 
liked it at all. 

“This place is so 1970’s ski 
chateau,” she said. She always 
did have an unerring eye for in- 

6 “OK, so it’s 1970’s ski 
chateau,” Smartmom said. 

“Well, it could just use an 
update, that’s all,” Diaper Diva 

S MARTMOM WANTED 
Diaper Diva to relax and, 
shall we say, be in the mo- 
ment. But she seemed incapable 
of it. Everything was like tin foil 
on a filling — she was just 
bugged and there was nothing 
Smartmom could do about it. 

“Maybe we shouldn’t have 
left on Friday,” Smartmom said. 

“Well that’s water under the 
bridge, isn’t it?” Diaper Diva 
said, still having a tough time 
letting go — of her difficult 
work week, of the stress of be- 
ing with her terribly cute terri- 
ble 2-year-old and her annoying 

They went to the dining 
room (“What’s with these weird 
kites on the ceiling?” Diaper 
Diva asked). They ordered piz- 
za and salad, but Ducky staged 
a world-class tantrum because 
she couldn’t get her mind off of 
the fun-looking swimming pool 
she’d just seen. 

Typical 2-year-old: she kept 
running away from the table. 
Finally, Diaper Diva realized 
that a restaurant lunch was not 
in the stars and took Ducky 
downstairs to the pool. 

When the food came, Smart- 
mom asked the waiter to pack it 
up. She brought it downstairs 
and offered it to Diaper Diva 
who was famished. 

“This is my idea of a night- 
mare,” she said. “Being with a 2- 
year-old at a swimming pool.” 
“Do you want to go home?” 
Smartmom asked. 

“No. But I’m allowed to be 
miserable, aren’t I?” 

Smartmom was determined 
to help Diaper Diva relax. She 
finally convinced her to go to 
the hotel’s spa for her scheduled 
pedicure. Diaper Diva looked 
worried. 

“Look, she’ll be fine with 
us,” Smartmom said. “We 
won’t let her drown. Besides, 
she’s wearing water wings.” 
Ducky was happy as a clam 
playing with OSFO in the pool. 
She even floated by herself 


Brooklyn Children's 
Academy Pre-School 


“Providing quality preschool education and childcare” 


2 through 5 year olds 
Full and Part lime Programs 
Year Round Childcare 
Extended Hours for Working Parents 
Certified Teachers in Early Childhood Education 
Storytelling, Computers, Free Play 
Music & Movement, Dramatic Play, Arts & Crafts 
Full Licensed and Registered 

www.brooklynchildren.org 


Children of all Ethnic & 

Cultural Backgrounds Welcome 


122 Pierrepont Street 



courtesy of her bright orange 
floaties. 

When Diaper Diva returned 
to the pool (her toenails painted 
a deep burgundy), Ducky’s 
mood changed. She wanted 
mommy. In the pool. Now. 

“Like I said, being here is 
my idea of a nightmare,” 

“Then why don’t you leave 
Ducky with us. She was having 
a great time before you got 
here. Go into the sauna and 
she’ll be fine,” Smartmom said 
holding a squirmy, unhappy 
Ducky in her arms. Diaper Diva 
jumped into the water and 
grabbed Ducky out of Smart- 

“Go to the sauna. YOU 
NEED TO RELAX,” Smart- 
mom screamed. 

“But she’s crying,” Diaper 
Diva said. 

“She’ll cry for a minute. 
Then she’ll be fine,” 

“I WILL NOT leave my baby 
crying,” Ducky exclaimed. 

“You are digging your own 
grave. I THINK YOU’RE GO- 
ING OUT OF YOUR MIND!” 

Oops. Now Smartmom had 
gone too far. 

“Oh, that’s not very ‘Smart- 
mom,’ is it? Telling a mother 
she’s going out of her mind be- 
cause she wants to comfort her 

Ok| so there were some 
touchy moments. No fighting, 
no biting. But some of that sib- 
ling tension that makes family 
vacations SO MUCH FUN (or 
just plain hellish). 

Talk about tension. Back in 
the hotel room, Smartmom and 
her sister gave each other the 
silent treatment. Smartmom en- 
tered her self-righteous zone — 
her sister was going mad, she 
was a control freak, she was 
making herself crazy. Smart- 
mom felt righter than right. 

Diaper Diva deserved to be 
stressed out forever. 

Smartmom considered taking 
the bus home (but OSFO would 
be furious). Instead she went into 
the lobby and called her mother 
and told her EVERYTHING in 
gory detail. In the midst of her 
vitriolic rage, she saw her sister 
with Ducky and OSFO in tow 
walking toward her. 

“I bet you’re talking to Mom,” 
she said. “I called her an hour 
ago.” Her face broke into a smile. 
She finally looked relaxed. 

Manhattan Granny had 
played dumb. 

“Be compassionate. It’s hard 
to travel with a 2-year-old,” 
Manhattan Granny advised. 
“She had a very stressful week. 
Maybe she shouldn’t have said 
yes to the vacation. Be kind to 
her. She’s new at this. . .” 

Ahhh. Compassion. Kind- 
ness. Understanding. But it’s so 
hard when one feels like 
KIL LING her sister. 

Still, Smartmom tried to be 
understanding. She’s been a 
traveling mom for more than 15 
years, while Diaper Diva has 
been at it for less than two. If 
she doesn’t feel comfortable 
leaving Ducky in the pool with 
Smartmom, that’s okay. 

E veryone got a 

good night’s sleep and 
woke up refreshed. The 
next day, Diaper Diva enjoyed 
a soothing aromatherapy mas- 
sage and soaked her feet in 
warm water with rose petals. 
Smartmom ran around the 
track. OSFO and Ducky played 
in the water endlessly and 
Smartmom learned a thing or 
two about compassion. Under- 
standing. Kindness. 

Even if she did feel like 
killing her sister. 


verses 

reverses 

BY LEON FREILICH 


As a girl, my wife pressed her 
Against shop windows, both 

Providing views of high fashion 
And appealing to her on-sale 

No more. For her elegant 

Disdaining all store windows 
In favor of merchandise sites 
Where her fancy so gladly 
alights — 

Now nuzzles (a shopping queen!) 
The beloved computer screen. 
She swoons that there is no 
topping 

Having fingers do the shopping. 


Obamania hits Bklyn 


THE BROOKLYN 


ANGLER M 


DECISION 2008 



One of the leaders of a "Williamsburg for Barack Obama" 
group shows his support at last month's "Brooklyn for 
Barack" meeting, one of the first borough-wide gatherings 
in support of the Illinois senator. Our columnist is weighing 
whether to get on that bandwagon or just enjoy happy hour. 



H illary clinton 

cannot be elected presi- 
dent of the United States. 
Too many people hate her. And 
many of the people who sup- 
port her do so out of a sense of 
obligation or desire to re-fight 
— and this time win — some 
old battles that are probably 
better left unfought (unless 
Gore gets into the race, then I 
say, “Fight away!”). 

The good news, of course, is 
that if the Hillary Express is to 
be derailed, it will happen in 
Brooklyn. Just ask the hungry 
activists behind Brooklyn for 
Barack — the suddenly every- 
where grassroots effort to defeat 
Clinton and put Illinois Sen. 
Barack Obama on top of the 
Democratic ticket. 

The other night, I attended 
one of the group’s first gather- 
ings at Soda, the Vanderbilt Av- 
enue bar, where I found myself 
impressed by the budding Oba- 
manics — and not just because 
they had their information 
meeting during Happy Hour 
(which was a nice touch). 

Full disclosure: I don’t often 
find myself impressed when it 
comes to political activists. Ei- 
ther they’re too naive (“C’mon, 
everyone! If we can create a 
movement, we can beat the ma- 
chine!”) or too stridently parti- 
san (“Resident Bush must be 
impeached for replacing the 
White House coffee with Fol- 
gers Instant!”). 

Fuller disclosure: I’ve been 
burned before by political new- 
comers who have that JFK 
sheen but end up crashing and 
burning like Muskie in a New 
Hampshire snowstorm. My per- 
sonal history of political ac- 
tivism is a pothole-filled road of 
discovery that included cam- 
paigning for Henry “Scoop” 
Jackson (steamrolled by, of all 
people, Jimmy Carter!), standing 
on a street comer holding a 
“Gary Hart” sign (to my credit, 
at least, this was pre-Donna 
Rice), rallying on the College 
Green against Ronald Reagan 
(“U.S. out of Grenada!”), getting 
excited about Howard Dean 
(only to discover that his entire 
campaign consisted of a Web 
site), and going door to door for 
John Kerry in Ohio (where one 
former soldier showed me his 
gun as a way of demonstrating 
his lack of interest in my well- 
honed political pitch about Ker- 
ry’s record on job creation). 

So now comes Barack Oba- 
ma — so you can imagine my 
cynicism as I drank my half- 
priced beer and listened to the 
Obamaniacs. 


Quickly, though, my cynicism 
started melting away (and it was- 
n’t the beer, I assure you). These 
Obamaniacs are in it for the right 
reason (yes, to defeat Hillary, of 
course, but also because they be- 
lieve in something beyond the no- 
tion that they want their candidate 
to become president so he can 
crash his opponents). 

“This is a guy who can 
change American politics,” said 
Allison Make of Kensington, 
who described herself as “a for- 
mer Deaniac.” 

Make said she wants to sup- 
port Hillary, but can’t. “I respect 
her, but she’s not as aligned 
with me on the left and I don’t 
like how polarizing she is, even 
among Democrats. I have to 


support someone I believe in.” 

Of course, every campaign is 
filled with people who see the 
candidate as an empty vessel in 
which to pour their political 
sensibilities. 

This one is no different, with 
one woman telling me that 
“Obama moves people from 
passive indifference to active 
engagement” and another man 
suggesting that “Obama would 
be the best president in history” 
(which would put the two-year 
senator in company with single- 
name guys like Monroe, Madi- 
son, Lincoln, the Roosevelts 
and the under-rated Cleveland 
— though only the first term!). 

But what is most refreshing 
about Brooklyn’s budding Oba- 


mania is that it is not exclusive- 
ly an affliction of young college 
kids (“Rally on the green!) and 
professional activists (“Make 
sure to grab a stack of petitions 
by the door!”). 

There were about 100 people 
on hand — and the group itself 
was an inspiration, representing 
virtually all of Brooklyn (and 
there were even three guys 
from Staten Island who cursed 
their hometown as “locked up 
for Giuliani”) and uniting races 
and ethnic groups. A gorgeous 
mosaic, if you will. 

The organizer showed a brief 
biographical movie from Oba- 
ma’s campaign Web site and a 
frisson of excitement went 
through the crowd (man, these 
people can get excited by a few 
pixels!). True, I even found my- 
self getting caught up in this 
man’s life story — not just his 
political maturation, but the hu- 
manity of his struggle to find 
his place as a mixed-race kid in 
mixed-up America. 

I thought: Could this be the 
guy (and I assure you it wasn’t 
the second beer talking)? 

Then my old cynicism rose up 
again. Where is all this Obamania 
coming from? Far fewer than 
half of the people in the room 
knew anything about what kind 
of president he would be (except 
that he’d be a different kind than 
Hillary). And no one in the room 
had even met him. So the candi- 
date’s supposed magnetism is as 
much a creation of media image- 
makers as the negative one many 
people have of Hillary. 

So, as always, the winner of 
the next presidential beauty 
pageant is going to be — as it 
always is — the candidate who 
appears the most "cnansmatic 
on the small screen. 

The best man doesn’t always 
win — and this year, might 
even lose to the far-from-best 
woman. 

Of course, the Obamaniacs 
made a strong case that their 
man is not only the most charis- 
matic, but the best. And I, of 
course, am willing to listen — 
as long as the half-price beers 
keep flowing and as long as 
Hillary cannot get elected by 
these 50 states. 

The next Brooklyn for Barack 
meeting will be on Thursday, 
April 26 at a location to be an- 
nounced (check www.brooklyn- 
forbarack.org for information). A 
fundraiser, "Art for Obama, " will 
be April 19 at the Brooklyn 
Artists Gym (168 Seventh St. at 
Third Avenue). Visit www.art- 
forobama.com for information. 
And of course, the citywide 
"Obamathon" is May 12. 


A bank for Jews by Jews 

Boymelgreen, buddy, to open own bank 


By Dana Rubinstein 

The Brooklyn Paper 

Is this a bank or a bar mitz- 
vah? 

Two Orthodox Jewish busi- 
ness leaders are building bank 
branches in the center of Has- 
sidic Brooklyn to cater to the 
financial needs of fellow Or- 
thodox Jews, and, just as im- 
portantly, to help their clients 
schmooze. 

“We network our clients to- 
gether,” said Meyer Eichler, 
Liberty Pointe Bank’s vice- 
chairman and a prominent mer- 
chant of Judaica products. “If 
we have a client that does light 
fixtures and another doing con- 
struction, we’ll introduce them 

Liberty Pointe Bank, whose 
first branch opened on Wall 
Street in 2005, is the brainchild 
of Eichler and real-estate ty- 
coon Shaya Boymelgreen. By 
the end of this summer, the 
bank plans to expand to Bor- 
ough Park and Flatbush, both 
centers of the tight-knit Ortho- 
dox Jewish community. 

The investors are betting on 
a customer-service-driven ap- 
proach, underscored by the 
bank’s motto, “We understand 

“We know where they’re 
from,” explained Eichler, who, 
like Boymelgreen, lives in 
Crown Heights, home to a 
large population of Orthodox 

Indeed, Eichler contends 
that the only thing that differ- 
entiates banks these days is 
customer service. 

“In the end of the day, fi- 
nance is finance,” said Eichler. 

In Brooklyn’s Orthodox 
Jewish community, the bank 
has its appeal. 

Zvi Bar-Levav, an Ocean 
Parkway resident and the own- 
er of a software company, said 
he’s drawn to the idea of bank- 
ing with people he knows. 

“[Eichler’s] son’s a friend 
of mine, and they’re very hon- 
est people,” said Bar-Levav, 
whose sons attended the same 
school as at least one of 
Boymelgreen’s children. 

Of course, this isn’t the first 
bank to serve a specific com- 
munity. In 2003, University 
Bank opened a subsidiary to 
cater to Michigan’s Muslim 
community. Carver Bank, at 
Atlantic Terminal, has found its 
niche by focusing on the city’s 


black community. And on Court 
Street, Downtown, there’s a 
bank catering to trial lawyers 
— dubbed, appropriately enough, 
Esquire Bank. 

For their part, Eichler and 
Boymelgreen plan to widen 
their target clientele after a few 
more years to include people 
other than Orthodox Jews. But 
for now, they have plenty of 
would-be patrons to exhaust. 

“Monsey is begging us to 
come out,” said Eichler. 



Shaya Boymelgreen is partnering in a banking venture. 


Letters of Light 
with Kahhi Karon X. ‘Kashin 

It is said that God used the twenty-two letters of the Hebrew alphabet 
to create heaven and earth. Based on his book, Letters of Light, 

Rabbi Raskin will explore the essence of the holy letters and show how 
they continue to be a source of creation, reflection, prayer and inspiration. 



Single digit effective rents 
with REAP tax incentive program 
for Manhattan tenants 


Space Available 

Caroline Thebaud 718.222.2505 
Louise Ehrmann 718.222.2506 
Two Trees www.dumbo-newyork. 
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Part Time 


Wanted Part time bookeeper 



Park Slope Vicinity 


Resume 


Executive Resume 
Writing Services 

Goldmine Solutions 
By appointment only 

Interview coaching 

(718) 758-2679 

Goldminesolutions@juno.com 


Income Opptys 


SELL OVER 4 MILLION SONGS 

OWN A RETAL ONLINE MUSIC STORE 

upload your own music and earn 70% 

Call (71 8) 482-3390 


HELP WANTED 


Advertising Sales 

The Brooklyn Paper, Brooklyn's larg- 
est circulation newspaper and lead- 
ing local web site, has immediate 
high-income openings in its advertis- 


opportunities created by our rapid 
growth. We will train qualified can- 
didates who have sales, but no me- 
dia, experience. The Brooklyn Paper 
offers a congenial team atmosphere 

packages. Respond by email to 
CeliaWeintrob@BrooklynPaper.com. 
Put AD SALES in the subject line. Or 
call (718) 834-9350 ext 104. B pis 


BOOKKEEPER 

Full-time, full-charge 
Downtown Brooklyn 

Manhattan-competitive salary, flexi- 
ble hours possible. Minimum 3-5 

plus Quickbooks or AccountEdge. 
Must be super-organized, hyper- 
brief note, including salary history 


fw.Burnlounge.com/AkuasGarden 


resume to: BrooklynJob@Mac.com 


MORE LETTERS 


Reader mad 
about crime 
headlines 



Enough on Barclays 



LEGAL NOTICE / LLC 



CADNETAds 






SCAN ADS 





MORTGAGES 



MORTGAGES 


REAL ESTATE AGENTS 



vwvw.nvfranirTfiorida.com 



To Advertise in Classifieds, call (718) 834-9350 ext 109 


SERVICES 


Jfc TheBusinessStore.com 

BHf Accounting, Bookkeeping, 

Individual & Corporate Tax Preparation 

718 - 623-6528 

240 Dekalb Avenue, 3rd FI. 

bet. Vanderbilt & Claremont Aves. • FORT GREENE 
(Above 2 Steps Down Restaurant) 

Authorized Center A17/s 


Attorneys 


Trusts, Estates, Wills, Proxies 
Free Consultation Available at 

LAW OFFICES OF Peter G. Gray, P.C. 

(718) 237-2023 

Elderlaw • Probate • Estate Litigation • Deed Transfers 
Medicaid Planning • Home and Hospital Visits Available 

1 89 Montague Street, Brooklyn, New York 1 1 201 

rC LIP AND SAVE"! 


ACCIDENTS - Free Consultation 

Personal Attention to your Personal Injury 


• Auto/Bus/Train • Sidewalk/Road Defects 

• Trips & Falls • Building/Stairs /' | ' "\ \ 

2«W 



Harri Messengers 






( 718 ) 210-4738 



VOICE • DATA • FIBER 
VIDEO • AUDIO 


INSTALLATIONS 
212 619-3132 

CABLESANDCHIPSINC.COM 



ads on these pages 
this week. Call Adam 
to place your 
ad today! 

(718) 834-9350 
ext 109 
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A&K 
Tile Studio 

Kitchen and bath designers on sta 


borders, glass, metal, Talavera tiles. We have Marble, Granites, 
Soapstone, Slate, Limestone, Onyx, Stainless Steel, Corlan, Silestone, 
Zodiac, Caesar Stone, Okite and Ice Stone for countertops. 

336 9th Street °P en 7 da Y s a week 

(bet. 5th and 6th Aves.) Bklyn, NY M<)n ^ io^am -MOpm 

(718) 369-6873 Sat:10am-5pm.Sun11am-5pm 



BfDBTEK 

ELECTRICAL CORR 


1 -888-BO BTEK-2 

2 6 2 8 3 5 2 


We understand how hard it is to find a 
great electrician who values your time. 

• We charge by the job, not by the hour 

so 90% of the work is done on the spot. 

• Technicians specializing in repair and upgrades 
of older homes built before 1980 


• 100% m 

• Mention this ad and sa 

Christopher John 


-e $25. 

Call 718-389-9898 

www.ChristJon.com 


ANY HOUSE 

EXTERMINATING INC. 



SURE THING 

HANDYMAN SERVICES 

Painting • Carepntry • Masonry • Plastering Restoration 
Paper Hanging • Ceramic Tile Work • Stone Gardening 
BUILDING MAINTENANCE AVAILABLE 
PROFESSIONAL & RELIABLE • ALL WORK GUARANTEED 
Call Robert 718-249-6928 • rcbobtbest@verizon.net 


Plumbing 


PUT A STOP TO ANNOYING LEAKS 


Call on us to handle your entire home's 
plumbing needs. Our experts can solve 
any plumbing problem, from a clogged 
kitchen sink to a faulty pipe! 

/ 24/7 Emergency Services Available 
✓ Free Estimates / Low Prices / ALL WORK GAURANTEED 
www.zavplumbing.com 
718-332-8511 


Don’t Even Think 


About choosing a Plumbing, Heating & AC 
company with out checking the following 

Make sure of: Billing Procedure. 

Service Hours: Vigilante N° surprises, we charge by 
has true 24 hr Service the j^ not hour 

Warranties, Guarantees HtrlLAHTE 
& Satisfaction Policies. P lumbing, Heatings Air Conditioning 
We have the best in the business /y-i o\ cno R1 1 1 
100% Satisfaction Guaranteed \' ens l e °L'f p f^„ 24 l frl l 72S l 


Cee Dee 


Broken or Missing 
Balusters/Spindles 
Weak or Broken Steps 
(Treads, Stringers or Risers) 


Call: 718-893-4006 



Alternative Energy 



Electricians 



Handyman 



Painting 



NYWind.com 


• VIOLATIONS REMOVED • 
• BASEMENT & CELLAR 
LEGALIZATIONS • 

Decks/Industrial/Commercial Design 
29 Years of Quality Service & Experience 

j^ T 1718)855-1237 

Zr^RCHIT€CTUR€ 


Leinster 

Contracting 

Thermal System Insulation 

Contact Liam Hogan 

(718) 651-9100 

Lie #05-0086 INSURED 


Bathrooms, Kitchen & Tile 



Carpentry Plus 

• Closets • Kitchens • Sheet Rock 
• Hardwood Floors • Wall Units 


Boiler Cleaning & Installation 
Gas & Oil Violations Corrected, 

718-762-9200 


Cleaning Services 


718-573-4165 




V 718-703-1407 S 


DECKS 

by Bart 


ROOF ■ GARDEN ■ TERRACE 
Free Estimates 
Call Bart: 

15+ years experience 

We build year round 
Plan Ahead 

(718) 284-8053 
800-YES-4-DECK 

Design Assist ./Archit. Enginr. 
www.decksbybart.com 


— NAM 

DEMOLITION 

Hassle Free! We Do It All! 
No Permit! No Dumpster! 

No Labor Needed! 


FREE ESTIMATES!! &Q. 

wvw.NMDemoUtion.com 

(718) 351-6273 


ALECTRA inc. 

Have an electrical problem? 
No job too big, no job too small! 
Call me. Anthony llliano 
Licensed electrician 

718-522-3893 


JOHN E. LONERGAN 
Licensed Electrician 
(718) 875-6100 
(212) 475-6100 


M PT Installations 
Electrical Contractor 

Licensed & Insured/ Residential-Commercial 

A$' Ijnes . Adequate wiring fixtures 

Call Nick (718) 331-3210 


ANT TERMITE 

| ; 


COMPLETE ^E^CONTROL 
Difficult Termite Problems 
- Our Specialty 

Termites • Roaches • Ants 
Bees • Fleas • Bedbugs 
Moths • Mice • Rats 

LICENSED & INSURED 


Floor Maintenance 


All Kinds of LAMINATION 

Hardwood Floors $1.50/SQ.FT. 

$2.50/SQ.F. 

FREE ESTIMATES 

(347)278-0331 TIM 
(646) 372-2581 TIMUR 


D & K 

FLOOR SERVICE 

Parquet & Wood Flooring 


EXPRESS 

Hardwood Flooring 

•Installation • Repairs 
•Scraping "Sanding 

24 Hr Svc • Fully Insured 

FREE ESTIMATES 

Call Mike 
(917) 881-1728 

* Kells * 
Wood Floors 

Hardwood Floors Installed & Repaired 

• Sanding & Refinishing 

• Custom Colors & Designs 
Free Estimates INSURED 

Call Phillip (347) 531-6156 




design & maintenance 
from rooftops, terraces 
gardens & containers 


479 Atlantic Ave 
(646) 489-5121 
www.gardendig.con 


i” _ It’s Spring! 

1 f Wake up your garden 

Garden Service 


718-753-9741 


The Artist Garden 

Garden Design and 
Installation specializing 
in bluestone 
James Stephenson 
www.theartistgarden.cor n, . _ 
1-646-644-7156 
zanzibarblue@ 
hotmail.com 



JULIE CUMMINGS 
URBAN GARDENER 

DESIGN 

INSTALLATION 

MAINTENANCE 

718-788-2159 


Landscape £- Floral Design 

Spring is coming 


i 718.522.1232 


CALL NED 

Plastering • Roofing • Sheetrock 
Ceramic Tile • Carpentry 

Wallpaper • FREE ESTIMATES 

718-871-1504 


KBM Contracting 

FREE ESTIMATE 

(718) 763-0379 


Movers (Licensed) 


A-1 JAYS WAY 
MOVING 

mily owned and operated fc 


Experienced & Reliable. 

2149 E. 72nd. St. DOT#32149 

718-763-1435 


M 


TIP 
TOP 
MOVING 

Local & Long Distance 
Expert Packing & Crating 
Competitive Rates 
On time pickup & delivery 
Free Consultations & Estimates 

718 484-7514 


& Storage 

Written Binding Estimates Avail. Commercial 
& residential^Wecarry building insurance. All 

sen/ice. Serving Bklyn for ove? 10 years! 

(718) 843-4417 


We do last minute jobs! 
Expert packers 

TOP HAT MOVERS ^ 


ARIK J. MOVING & STORAGE 

SPECIAL LOCAL RATES 


Toll Free 877-668-3186 
212-321-MOVE 
US DOT #130966 



Painting 
$100 per room 

2 coats + free minor plastering 
Quality Fences & Firescapes 

Days: 1 (917) 371-7086 
Eves: 1 (718) 921-2932 


Master 

Plasterer/Painter 

Old Walls Saved 

Repair, Install, Moldings, Skim Coats 
Excellent References 

718-834-0470 


v oa 

f( Interiors 


Painting • Plastering 
Decorative Surfaces • Paper Hi 
FREE ESTIMATES/FULLY INSURED 
www.jpinteriors.com 

718.522.3534 


John Haviaras 

PAINTING 

Taping • Sheetrock 
Complete Apartment & Home 
Renovations. Affordable Prices 

718-921-6176 


N SUNSHINE,, Zer 

718-748-6990 


Guaranteed Lowest Prices 

Bonded • Insured • Lie# 0933304 


III™ 

718-439-7309 


Room & Apartment 


Quality & Clean Work 
LOW PRICES! 

Call anytime or leave a msg 

718-435-2351 


Expert Plastering 

Stripping & Refinishing of Fine Hardwood 

Demetrious 
(718) 783-4868 


NEIGHBORHOOD 

Sewer & Drain Cleaning 
• m Plumbing H H 

TUBS • SINKS • MAIN SEWER 
TOILETS • YARD DRAINS 
24/7 • Emergency Service 

745-7727 or 848-5654 


Project Managers 


H E N C H Y 

AND ASSOCIATES 

Professional Project 
Managers 

to result in a successful outcome. 
Wehav, 


212.431.7175 

www.sghenchy.com 


Schwamberger 
Roofing 

afing, Rubber, Metal, Skylights. 
lent References Available 
License #0831318 

year with Brooklyn Papers 

718-646-4540 

ALL WORK GUARANTEED 


i Finding & 
Repairing Problem Leaks 

(ILL TYPES OF ROOFING 

• 90 Lb. Tar Roof • Gravel Roofs 
• Skylights • Siding • Gutters 

Oven. 25 Sxfceniettce 

718 209 1584 

lie# 1242457 
Fully Insured & Bonded 

EDWARD'S CONTRACTING CO. 


Rubbish Removal 


FIVE STAR CARTING INC 


RESIDENTIAL & Serving All 

COMMERCIAL of NYC 


• Carting & Garbage Removal 

• Clean-Outs • Roll-Off Service 

• Shredding/Record Destruction 

• Construction Debris Removal 

718 349-7555 


A. Stewart Roofing 

30 years experience 
Licensed #1204810 
Affordable & Insured 

1-800-636-3944 


BENSON ROOFING HOME IMPROVEMENT CORP. 

13 yrs guaranteed on all roofs 

All Types Siding & Roofing • Rubberized Roofing 


(718) 382-4449 aal 


Mark's Roofing 

All types of roofing 
15 years experience 

(718) 477-6191 
(917) 498-6591 

Ask for Mark 

Insured & Licensed #1156783 


Rubbish Removal 




(866) MR-RUBBISH 

CELL 917-416-8322 
Oth year with The Brooklyn Paper 


Wood Sripping 


WOOD STRIPPING 

Doors, Shut 

Park Slope Paint Strippers 
718-783-4112 

4218 Third Ave. 2nd. H; Brooklyn, NY 


? 1959 


Rubbish Removal 


V EAGLE 

Rubbish Removal Inc. 

www.EagleRubbishRemoval. com 

(718) 871-0997 

Residential • Commercial 


Clean-Outs of All 1 


• Livingroom Furniture 

• Kitchen and dining chairs 

• New foam cushions 

• Window Treatments 
and verticals 

•Table Pads 


TV 


Perfect Touch 
Decorators 


718-263-8383 

30 yrs experience • Serving the 5 Boros 


Time to Wash Your Windows 

Gusto Window Washing 

Have the professionals do it 
at a reasonable rate. 

Contact Donel 

646-295-5668 


Quality Replacement 
Windows and Repairs 

"oair ALL TYPES of windo — 
Save Energy! 

Custom Window Installation 
Licensed & Insured • Reasonable Rates 

Call Rene (718) 227-8787 


CONTRACTORS 


BEAGLE 


C ZAvantT > 

Home Improvement Inc 

Interior Roofing Specialist Extcrior 

• Bathrooms Jobs are Owner Supervised "Roofing 

.r,»omkitrh»n. r -Siding 

We nave been -windows 

doing a great job 
for over ten years 

718-375-8292 


Lie# 1157104 


Excel Builders 

& Renovators Inc. 


(718) 624 - 5300 

Restoration* Baths • Kitchens 
Brownstone Renovations 

www.excelbuilds.com 


. Chris Mullins 

I General Contracting 


718-276-8558 , 


S&D HOME 

IMPROVEMENT 


• Custom Made Kitchen ( 
Vanity, Bookshelves and 
Lie #1 14276 • Free Est • 


(718) 998-1110 


A1 4/20/23/31 -16 


ML KINDS OF MASONARY WOR^ 

ALL WORK GUARANTEED 

917-519-4476 
cense 917-674-1673 Insured 


Scott's Contracting 

All Phases of Const. & Reno. 
FREE ESTIMATES ^ 
Over Ten Years of Exp. 7/\ 
Insured £ 
Licensed Jr 
Big or Small Jobs* 

917-912-8124 


To Advertise on this page 
call Adam at: 

(718) 834-9350 ext 109 


CMO HOME 
IMPROVEMENT 

GENERAL CONTRACTOR 


Sheetrock 
Plastering 
Retaining Wall 
Hardwood Flooring 

Windows 

All Masonary Work; 
Brick Work & Pointing 


(917) 


, 400-6028 

Licensed & Insured 
Free Estimates 


RENOVATION 

DESIGN - PRODUCTS • REMODELING 

Residential Remodeling 
Specialists 

Complete Home Interior 
and kitchen remodeling 
License# 1207599 


Ready, Willing & Able 

Home Improvement, Inc. 
“No Job Too Big or Too Small ” 
Kitchens, Baths, Basements, 
Steel Entry Doors, Sheetrock, 
Windows, Painting, Siding, 
Extensions, Roofing & More 

(718) 236-9466 


Weinstein Miller 

Fine Interior Work 
Kitchens & Baths 

(718)288-8962 


CONTRACTORS 

General 
Renovations 
Interior & Exterior 


718-686-1100 


wy * 

Wrcom 


American Eagle 
w Construction Corp. 

Home Improvement - Interior & Exterior 
• Demolition & Renovation • Painting/Removing 

• Roofing Jobs • Stucco • Sheetrock 


Tel: 718-413-6003 
718-506-6115 

americaneagleconstruction@yahoo.com 


MELODY 

Contracting NY Inc. 

Exterior & Interior 

Roofing • Masonry - Concrete 
Brick • Extension 

(718) 633-5249 
(917) 302-1397 

Fully Licensed & Insured 


Interior renovations 
and reconstructions 

Kitchens, Baths, Closets and Offices. 
Painting, drywall, plumbing, floor- 
ing, tiling, carpentry, and more 

The Total Contractor 

Total reliability 

- prompt, kept scheduling 
Total experience 

- experienced craftsmen 
Total back-up 

- advice and guidance 

Insured, Bonded, License: #1190150 

Total Property Services, Inc. 

“917$82-008r te ' 

Dorothy 


Visit Brooklyn Paper 
online at: 

/wvw.BrooklynPaper.corr 


































































20 awp 


The Brooklyn Paper • www.BrooklynPaper.com • (718) 834-9350 


April 14, 2007 


At Maimonides, 
we’ve learned to say “goo-goo” 
in 68 different languages. 



Brooklyn is home to many cultures and tradi- 
tions. It’s also home to one of only four children’s 
hospitals in all of New York City: Maimonides 
Infants&Children’s Hospital. 

As a result, we speak perfect “goo-goo” in 
languages like Cantonese, Russian, Spanish and 
Yiddish. Which translates 
into loving, comforting 
words for children of ev- 
ery background. 



Of course, at Maimonides when it comes to 
children, we do more than just speak their language. 
We also offer them the very best in medical care. 

Maimonides is a complete children’s hospital 
within a hospital. We are able to offer children the 
very best care in a large number of pediatric sub- 
specialties. Including cardiology, gastroenterology, 
nephrology, and urology. These comprehensive 
pediatric services for a diversity of children have 
resulted in our being the only Brooklyn hospital 


to be certified by the National Association of Chil- 
dren’s Hospitals. 

Not only that, in the most recent survey* con- 
ducted among households in Brooklyn, Maimonides 
was once again ranked first as the parent’s choice 
for their children’s care. 

Maimonides Infants & Children’s Hospital. 
We are simply the best. And we can make that state- 
ment in 68 different languages. 

*2006/07 NRC Healthcare Market Survey Guide 


Maimonides 

Medical Center 
Passionate about medicine. 
Compassionate about people. 


Brooklyn’s first and only 
accredited children’s hospital. 


For more information, visit www.maimonidesmed.org. To find the right doctor for you, call (888) MMC-DOCS (662-3627). 


